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For hams with consistently superior flavor! 


Fearn’s Wonder Cure is a complete cure that means 
uniformity of product every time! With it the 
production of top-quality hams with luscious 
flavor, handsome color and perfect texture is simple 
as A.B.C. 

Even under fast-curing, high-production schedules 
you get exceptionally fine yields, uniformly excellent 


results. This all happens because Fearn’s Wonder Cure 


LARLW 


is a specially developed cure with exactly the proper 
proportions of the various curing ingredients needed 
plus protein flavor builder. 

Nothing need be added. Fearn’s Wonder Cure has 
everything to make every ham a truly fine product 
—with the kind of extra-good flavor that means 
extra-good ham business for you. Fearn Foods Inc., 


Franklin Park, Illinois 
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learn ingredients and specialty materials for packers: Straight Cures, Complete Cures, Special Cures + Fresh Pork Sausage Seasoning, Wiener 
. asoning, Bologna Seasoning, Pickle and Pimiento Loaf Seasoning, Macaroni and Cheese Loaf Seasoning, Braunschweiger Seasoning, Salami 
feasoning, Rosedale Seasoning Salt, "C” Seasoning, "B” Seasoning, Chicken Paste, Smoke-Style Flavor + Binders « Fearn’s Antioxidant 
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.-. reduces cutting time 50% and improves 


sausage quality... 


® 4 major operating advantages in- including an automatically adjustable 
cluding faster production and higher — bow! scraper. 
product quality. 





® 5 special and exclusive safety fea- 
= . , tures including an interlockirg safety 
®7 exclusive mechanical features d 8 8 ? 
, switch. 
including new type, double-edged, re- e = 7 id 
versible, positive-locking knives. PLUS modern “component” design 
introduced for the first time in the 
@ 4 improved mechanical features meat packing industry. 
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JULY 














GET + FOR YOUR 


ANTIOXIDANT DOLLAR! 


GET ALL 4 VITAL INGREDIENTS 




















“BHA” and “BHT”... For Greater Carry-Through Stability! 


Together, they deliver more stability through the baking process 
than an equal volume of either one, alone. 


PROPYL GALLATE... For Maximum Storage-and-Shelf-Life! 
And this potent stabilizer has an affinity for the “carry-through” ingredients. 





LECITHIN-CITRATE...For Insurance against Metal Contamination! 


Only from Griffith can you secure the color protection of this oil-soluble 
ingredient. It sequesters trace metals. (Pat. No. 2,677,616) 


GET NEW G-15” ANTIOXIDANT 


Formulated and Sold by Griffith Exclusively 









*“G-15” is the only antioxidant that contains 
all four vital ingredients. It’s entirely oil-soluble . . . 
mixes easily and thoroughly in the fat. Doesn’t alter 
taste or color. Is safely stored and shipped in ordinary, 
no-deposit steel drums. 

Get MORE for your money. Start today by getting the facts 


about the performance and cost of ''G-15""—from our representative, 
or by return mail. 
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TRATED In Canada—The Griffith Laboratories, Ltd. 
ULLETIN 


TODAY. CHICAGO 9, 1415 W. 37th St., NEWARK 5, 37 Empire St.,LOS ANGELES 58, 4900 Gifford Ave., TORONTO 2, 115 George St. 
Laboratorios Griffith do Brasil, S. A— Caixa Postal 300 Mogi das Cruzes, Sao Paulo, Brasil 


THE 
LABORATORIES, INC. 
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CONTROLLED TEMPERATURE 





takes the ‘‘Perish”’ out of 


PERISHABLE FREIGHT! 


From departure at your 
door to final destination, 
the specially designed 
SPECTOR “mobile refrig- 
erator” —manned by 
trained personnel assures 
fast, fresh, safe delivery of 


your meat loads. 





HERE ARE THE 4 REASONS WHY 
YOU SHOULD ROUTE YOUR NEXT 
LOAD VIA: SPECTOR 


oe SPECTOR refrigerator trailers do 

not “lay-over” enroute 

* SPECTOR trained drivers check 
temperature constantly 

+ SPECTOR provides temperature- 
control charts for your reference 

te SPECTOR provides advance deliv- 
ery notice of your shipment 





Boston Newark Racine-Kenosha 
Bridgeport New Britain St. Louis 
TERMINALS AT: Chicago New York Springfield (Mass.) 
* Decatur Peoria Trenton 
Indianapolis Philadelphia Worcester 
Milwaukee Providence 
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The Industry's Service 


The Provisioner’s DaiLy MARKET AND 
News SeErvIcE has been variously described 
by the uninformed as a “buyers” sheet,” a 
“sellers’ report,” a “big packer publication” 
and a “small packer report.” 

As a matter of fact it is none of these; it 
is an independent price reporting service for 
the entire meat industry. The DMS is owned 
and operated by The National Provisioner, 
Inc., and no part of that corporation is 
owned or controlled by any organization or 
group in the meat field. 

The “yellow sheet” has never served the 
interests of one segment of the industry; in- 
stead, it has endeavored to supply all with 
the impartial and accurate information so 
vital to intelligent operation and informed 
competition. We believe its growth in a 
quarter of a century from a handful of sub- 
scribers to a national industry-wide reader- 
ship constitutes good proof that the publica- 
tion has given its readers what they paid 
their dollars for—accurate and unbiased mar- 
ket facts. 

The degree to which a market report is 
“representative” depends on one factor other 
than the efforts of its staff. This is the factor 
of cooperation by buyers, sellers, brokers 
and others in supplying the editors with 
honest information about the transactions 
which take place hourly and daily. Happily, 
most of the principals in the meat business do 
recognize the overall value of mutual coop- 
eration and do volunteer the facts or make 
them available to DMS staff members. 

In closing this series of editorials, we re- 
peat a statement from last week’s install- 
ment: 

As a thermometer measures the tempera- 
ture, so does the DMS reflect the price 
levels; it’s up to the reader to use the infor- 
mation to his best advantage. 


News and Views 





Meat and Vegetable industry leaders joined forces this 


week to move the unusually plentiful supplies of beef and 
vegetables in prospect for this fall. They agreed at a Chicago 
meeting to center efforts on a nationwide wae bot tamara. 
campaign from September 30 to October 9, featuring economy 
combination dishes such as beef stews and pot pies. 

The beef stew promotion will be followed by special cam- 
paigns to boost consumption of hamburger and pot roast. 
Tentative schedules for the latter drives, set up so all interested 
groups can plan their product advertising and promotion activi- 
ties to coincide, are: Hamburger, October 14-23; Pot Roast, 
October 28-November 6, and Hamburger (again), November 
11-20. 

Representatives of food distribution industries and the Na- 
tional Restaurant Association pledged full merchandising sup- 
port to the drives, coordinated by the American National Cat- 
tlemen’s Association. Also cooperating will be the National 
Live Stock and Meat Board, the American Meat Institute and 
the USDA. The United Fresh Fruit and Vegetable Association 
and the Vegetable Growers Association will participate in the 
beef stew campaign. Hamburger, sausage and canned meat 
also will be promoted extensively by meat industry, restaurant 
and grocer groups before the official kick-off date for the con- 
centrated drive. 


Ninth Annual Meeting of Western States Meat Packers As- 


sociation next year will be held on February 15, 16, 17 and 18 
in the Palace Hotel, San Francisco, the board of directors de- 
cided at its meeting late last week. The directors also elected 
T. G. Sinclair, Carstens Packing Division of Hygrade Food 
Products Corp., a director to succeed Thomas Carstens, who 
has resigned. In other action the board approved the draft of 
a bill to be introduced in the California legislature next year 
which would allow packers to recover funds spent on cattle 
condemned as unfit for human consumption, and adopted a 
uniform loss and damage claims proposal to be submitted to 
the Western Trunk Line Railroads for consideration. Next 
meeting of the board will be September 17 at the Biltmore 
Hotel in Santa Barbara, Calif. 


Appetite appeal is the all-important factor considered by 


the American homemaker when she goes shopping for meat, 
according to the National Live Stock and Meat Board, based 
on the results of a survey conducted by its field staff among 
thousands of homemakers in six representative cities. The 
women were asked which of the three factors—“ease of prepara- 
tion,” “price per pound” or “appetite appeal”—influenced them 
most when buying meat. 

Fifty-seven per cent voted for “appetite appeal”; 36 per cent 
said that the price per pound was of greatest influence, and 
about 7 per cent voted for “ease of preparation.” In another 
phase of the survey, 74 per cent of these same homemakers 
were found to believe correctly that the nutritive values were 
about the same for economy cuts of meat and higher-priced 
cuts. 


A Bill Authorizing the Disposal abroad of about $1,000,- 


000,000 in U.S. agriculture surpluses over the next three years 
has been signed into law by President Eisenhower. The Pres- 
ident said the bill (S 2475) will “lay the basis for a permanent 
expansion of our exports of agricultural products, with lasting 
benefits to ourselves and peoples in other lands.” The CCC sur- 
pluses are to be sold to friendly nations for foreign currencies, 
which then could be spent for various programs favored by 
the U.S. 








ales 


tae . wed eo. 
a bei i ayia *: Tote 


suite, 


e 


cose 


OVERALL view of plant. Lighter brick shows extent of sausage-cooler addition. 


New Venture for 


Small Town Plant 


J. E. Ness, president; William Ness, manager, 
and Walt Zak, sales manager, in front of plant. 


SAUSAGE MAKER Emil Distel inspects stuffing cock on new equip- 
ment in complete new sausage manufacturing room. 


IN THE CURING room pumped hams are finished off with hand 


rubbing and placed in wooden bins to cure. 
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a in 1920 J. E. Ness, a senior teamster for one 
of the large meat packers, had the opportunity to 
drive a new fangled motor truck then being introduced 
to branch house delivery operations. Temerity caused 
him to decline. 

He soon regretted his lack of boldness for the team- 
sters were paid on a tonnage basis. On heavy Friday and 
Saturday deliveries the “motorized wagon” made four to 
five trips for every one made by Ness with his “reliable 
dobbin.” 

The lesson was well taken. In 1921 Ness had the op- 
portunity of entering the butcher business in partnership 
with his brother in the small town of North Judson, In- 
diana. He left the security of his teamster job and learn- 
ed the skills of over-the-counter selling. 

Ness reminisced about the art of retail butchering, in 
terms of selling stock available and still retaining a 
pleased customer, and noted that this art is vanishing. 


HAMS ABOUT to leave instrument-controlled smokehouse are in- 
spected by Walt Zak. 
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WELL LIGHTED, dry and airy, new livestock 


for holding and feeding cattle until they are ready for slaughter. 





NESS' TRUCK IS LOADED for delivery run. Plans call for enclosing of this dock 


and construction of a new one at rear of plant. 


The butcher shop passed into Ness’ 
control when his brother died. In 
1928 he built a small slaughter plant 
on the outskirts of town. The plant 
was rebuilt in 1947 when his son, 
William, and son-in-law, Walt Zak, 
returned from the service and the firm 
became J. E. Ness & Sons. The kill 
was stepped up to 25 head of hogs 
and 125 head of beef per week. 
Young Ness became plant manager 
and Zak sales manager. 

In the past year a new addition 
housing complete sausage manufactur- 
ing, processing and chilling facilities, 
has been constructed. Ness said the 
firm had expanded to the point where 
it became necessary to utilize various 
fancy meat products and push an 
occasional slow moving cut to retain 
farmer good will. He reasoned that a 
small kitchen of about 15,000 Ibs. per 
week was both a necessary and an 
economical supplement to the firm’s 
slaughtering operations. 

The sausage line is expected to 
supplement fresh meat sales in the 
community. Original plans call for 
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building provides modern facilities 





BEEF QUARTERS are selected for plant grading 


by Zak and young Ness. 


ES 


production of a limited number of 
basic items such as frankfurters, bo- 
logna and fresh pork sausage. 

Fresh meats, particularly beef, are 
the mainstay of the firm’s business, 
according to Walt Zak. Aggressive 
selling is the keynote of his sales pro- 
gram. Even with the limited number 
of head slaughtered per week, the 
firm has its own three grade grading 
system. The grades are Supreme, Ex- 
cellent and Economy. Zak said that a 
price differential can be obtained 
from the retail trade if quality stand- 
ards are adhered to rigidly and there 
is no effort to grade upward just to 
fill an order for a grade better than 
the cooler might contain at the mo- 
ment. If he gets the benefit of lower 
prices on the lower grades, the re- 
tailer will pay the normal premium 
for the better grades, Zak asserted. 

In delivery operations, Ness said, 
the firm pays its drivers on a tonnage 
percentage. This has paid off, not 
only in terms of better service for 
the customer, but also in greater sales 
for the firm. The driver in the ar- 





VIEW OF direct expansion pipe coil rack used to 
freeze product in sharp freezer. 


rangement has personal incentive to 
do a good job. He'll take the time to 
place the product properly in the 
butcher’s cooler and will be alert to 
selling more product. 

The new addition, constructed of 
glazed title, has a sausage kitchen 
equipped with a Chop-Cut, mixer and 
stuffer furnished by Cincinnati Butch- 
ers’ Supply Co. The equipment, along 
with the Koch stuffing table, is align- 
ed alongside one of the glazed tile 
walls to permit orderly movement of 
product through this manufacturing 
evcle. 

’ The sausage department has been 
connected with the main cooler in 
which product is held and boned and 
the department also extends into the 
smoking area. 

The plant has two, three-cage 
houses which are heated and smoked 
by a Koch Smoke Tender unit. Com- 
pletely automatic, the units provide 
the desired temperature and smoke. 
The house has Minneapolis-Honeywell 
controls. 

Flanking the sausage manufactur- 
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SETTING ON smoke-heat generating unit 
is adjusted by Emil Distel. 


ing room is a series of coolers in- 
cluding a room equipped with a Grif- 
fith pickle pump scale, a smoked 
meats cooler and a blast freezer of 
15,000 Ibs. capacity. 

In the curing room the firm racks 
its pumped product and finishes the 
cure with hand rubbing. William Ness 
said this procedure, while requiring 
more plant space for a given volume, 
assures a uniform cure for product. 

In its blast freezer, installed by 
York, the firm uses banks of direct ex- 
pansion piping to form a shelving on 
which to hold and freeze product very 
rapidly. While product can be moved 
into the freezer through Butcher Boy 
doors with which the various coolers 
are equipped, there also is a package 
door through which boxed or wire 
basket lots of product can be removed 


JOSEPH HOMAN, plant engineer, adjusts 
setting for packaged refrigeration units. 


with lesser heat loss to the freezer. 
The piping can be defrosted in alter- 
nate rows through utilization of hot 
compressor gases. 

The other refrigerated rooms are 
equipped with Busch unit coolers. 

To augment the refrigeration needs 
of the expanded operation, the plant 
installed three additional York pack- 
age units with a total capacity of 13 
tons. Ness also has added a 75-hp 
Econo Therm packaged gas-oil fired 
boiler for the additional steam de- 
mands. 

The wall insulation of the new ad- 
dition is Paleo wool in a 4-in. thick- 
ness. Ceilings and floor have 6 in. 
of cork insulation. In its newly in- 
stalled refrigeration and smoking 
equipment room the firm uses Zeolite 
for insulation because of the products’ 


OFFICE MANAGER Edna Dolezal makes 


recapitulation of sales tickets. 


weight and fireproof properties. 
Within the past year Ness also has 
constructed an aluminum sheeted 
livestock holding barn with a capacity 
of 250 head of beef. The highly re- 
flective building material and an at- 
tic keep the barn cool and permit 
normal holding and resting of animals 
before slaughter. Floors are concrete, 
drained and water is piped in. The 
barn allows management to buy live- 
stock well in advance of slaughter, a 
necessity when a plant depends on 
a local area for its livestock supply. 
Future plans call for enlargement 
of the front loading dock and inclu- 
sion of rendering facilities. E. J. Ness | 
is confident that the willingness to 
venture, coupled with a sound knowl- 
edge of work day experience, will 
assure the firm steady progress. 





Field Research Program 
On Meat Type Hogs Set 


The U. S. swine industry, in recog- 
nition of a continuing problem of 
surplus fats and an increasing demand 
of shopping housewives for leaner 
pork, is launching a field research pro- 
gram this year to develop methods 
for identifying superior swine breed- 
ing stock, the U. S. Department of 
Agriculture reported recently. 

This decision was reached in a 
meeting at Urbana, IIl., attended by 
USDA and state college personnel, 
representatives of the swine record 
associations and of the American Meat 
Institute. The program will be carried 
on cooperatively by these groups as 
part of an overall swine improvement 
program. 

Under the projected program each 
breed record association will be rep- 
resented by four purebred herds. Se- 
lection will be on the basis of breed- 
ers’ interest and willingness to cooper- 


14 


ate for two years, number of animals 
available in the herd, availability of 
scales, and location. Pigs will be 
weighed, graded for conformation, 
fatness and backfat thickness on the 
live hog at 180-230 lbs. (Backfat 
thickness is highly correlated with 
changes in carcass quality of individ- 
ual hogs.) Work will involve barrows, 
gilts and boars, because sex influences 
backfat thickness. 

At least five hogs from each herd 
will be slaughtered in order to obtain 
reliable carcass data. Records will be 
analyzed to determine variations in 
backfat thickness and usefulness of 
the measurement as a prediction of 
carcass merit. Carcass measurements 
of the sample slaughtered hogs will 
be made available by cooperating 
packers and marketing agencies. Ob- 
servations in the second year of the 
program will be made to determine 
usefulness of the measurements in a 
breeding program. Records will be 
available to cooperating breeders. 


MIB Memorandum No. 205 
On Beef Curing Pickle 


A new MIB Memorandum, No. 
205, dated July 1, permits the adding 
of ascorbic acid or sodium ascorbate 
to the curing pickle for beef briskets 
and other beef cuts in amounts not 
to exceed 742 oz. of ascorbic acid or 
sodium ascorbate to 100 gallons of 
pickle. Marking and labeling to show | 
the addition of these materials will 
not be required. 


Armour Plant Struck 


Armour and Company’s Chicago 
plant was idled Tuesday and Wednes- 
day by a strike of 4,000 production 
workers. The strike, which got under- 
way Monday when 1,000 left their 
jobs, was the result of a dispute be- 
tween the company and Local 347, 
United Packinghouse Workers of 
America, CIO, over the work loads of 
oilers in the company’s power plant. 
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Artwork and plates for these Self-Serv- 
ice Pak cards are available at nominal 
Cost on a restricted territory basis. Write 
for samples and details. 
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10,000 LBS./HR. UNIT 
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Flow diagram for system using 5000 Ibs. 
per hour VOTATOR Lard Processing Unit 





---YOUR KEY TO BETTER LARD 


In a matter of seconds, VOTATOR* 
Processing Apparatus transforms ren- 
dered fat into finished lard. Its high 
speed chilling, plasticizing and extru- 
sion... all in one operation . . . results 
in a snowy white, creamy smooth tex- 
ture... virtually devoid of separation. 


CONTINUOUS... ENCLOSED. The 
equipment operates on a continuous 
basis. It provides a completely enclosed 
system ... excludes moisture and con- 
tamination to assure a more stable, 
rancid-free lard. 


AUTOMATIC CONTROL. Pressure, 
temperature and aeration are con- 
trolled exactly as preset. This assures 
strict uniformity ... run after run and 
eliminates spoilage waste. Output can 
be raised or lowered with no impair- 
ment of product quality. 

Find out how VoTAToR Lard Proc- 
essing Apparatus can improve your 
product and cut costs. Write The 
Girdler Company, Votator Division, 
Louisville 1, Kentucky. 


*VOTATOR— Trade-Mark Reg. U. S. © .t. Off. 


tke GIRDLER Compo, 


A DIVISION OF NATIONAL CYLINDER GAS COMPANY 
VOTATOR DIVISION 
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REEL is placed in stand. . 


READY to make first link . . 


Operations 





ROTATE reel, insert, twist . . 





SNUBBING the empty end. . 


Link and ‘Snclie Franks on Stainless Steel Reel 





PLACING "'Twistick" on cage . 


FOUR-CORNERED reel of stain- 

less steel wire which does two 
jobs — speeds hand linking of frank- 
furts in artificial casings and acts as 
a vertical or horizontal smokestick — 
is being employed by a number of 
West Coast and some midwestern 
processing plants. 

“Twistick” was developed by A. L. 
Harman of Port Angeles, Wash., in 
his own meat processing plant and its 
use is demonstrated by Miss Marjorie 
Stovall of his staff who has hand- 
linked as high as 700 Ibs. per hour 
with the unit. 

The reel is 42 in. long to fit the 
conventional smokehouse cage. In sec- 
tional view (see first photo) the reel 
is cross shaped and stainless steel 
wire bent in rigid loops and eyelets 
runs longitudinally from the point of 
one end cross to the other to form the 
linking frame. 

In linking the “Twistick” is placed 
so that its square hubs rest in V- 
shaped bearings on a collapsible metal 
stand. A knot is tied in the end of 
a length of stuffed casing and the knot 
is placed in the end eyelet of the top- 
most horizontal wire. 

With the operator's left arm resting 
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SPACE saved by vertical hang. . 
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on the reel, a slight push makes the 
reel rotate to bring the next row of 
eyelets into top position. (The square 
hubs hold the reel in position.) The 
operator uses the index finger of her 
left hand to guide and press the wiener 
into the eyelet; the stuffed casing is 
held in the right hand about 7 in. 
below the uppermost row of eyelets 
and is given a full twist of the wrist 
at the linking point. 

The operation of turning the reel, 
inserting the casing at the eyelet and 
twisting (left at one eyelet and right 
at the next) is continued until the reel 
is full and a short length of unfilled 
casing is wrapped around the end 
eyelet. 

The linked frankfurts on their reel 
are then hung on the smokehouse 
cage. The sausage remain on the 
“Twistick” during smoking, cooking 
and cooling. The reels can also be 
hung vertically on any cage for an 
important gain in smokehouse capac- 
ity and a reported improvement in 
smoke penetration. 

After the sausage have been proc- 
essed, the reel is placed in wall 
brackets (see final photo) and the 
linked frankfurts are unwound. The 


COMPLETE processing on reel . . 








UNWINDING franks from reel . . 


square hubs moving on the round 
bracket bearings create enough vibra- 
tion to untwist the casing and expe- 
dite peeling. 

Each “Twistick” holds 12% Ibs. of 
27 mm. frankfurts. Reels are available 
for turning out 4- and 5-in. links and 
also for various sizes of cellulose 
casings. 

Users of the new linking aid re- 
port their operators have attained 
production rates of over 400 lbs. per 
hour after a few days experience, 
while inventor Harman states that it 
is relatively easy to turn out 500 Ibs. 
per hour. 

The inventor points out that use 
of the device results in even smoking 
because of the uniformity of spacing, 
and also achieves links of uniform 
length, a gain in smoke cage capac- 
ity, avoidance of unsmoked spots and 
a straight wiener. Sausage can be 
stored on the reel without shrinking 
or wrinkling. 

The stainless steel reel is said to 
be easy to clean and maintain and 
simple for the worker to understand 
and operate. 


(More Operations on Next Page) 
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BRUSH CLEANS rust from hoops, then tierces are showered. 


Tough Cleaning Tasks Made Easy 





MOLDS AND SMOKESTICKS are cleaned with detergent and rubbing pads. 


EQUIPMENT cleaning within the 
meat plant is a many sided opera- 
tion. The tools, the detergent and 
the techniques will vary with the 
product, equipment and usage. 

At the M. Rothschild & Sons, Inc., 
plant, Chicago, a new power clean- 
ing tool is used to clean equipment 
which formerly required tedious 
hand operations. J. C. O'Leary, 
plant superintendent, said the port- 
able tool has saved many hours in 
the cleaning of tierce hoops and stub- 
bornly pitted galvanized equipment 
such as sausage trucks. The unit is 
a tripod mounted “Clean-up Ma- 
chine,” made by Balmar Corp. It 
has a flexible, shaft-powered head 
onto which a nylon or stainless brush 
is mounted. A two-speed water and 
vapor-proof switch at the head pow- 
ers the brush at either 1,140 or 
1,725 rpm. to knock off any rust 
on the tierce hoops or embedded in 
equipment. The power requirements 
of the unit are light as the motor is 
only % hp. 

O'Leary states the portable power 
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driven brushes have been most help- 
ful in reducing the amount of labor 
needed to clean items. Of course, 
only the hard to clean items that do 
not lend themselves to normal clean- 
ing techniques are cleaned with this 
tool. All curing tierce hoops are 
cleaned with the power tool and 
then showered. In a like manner 
any metal equipment, be it a truck, 
mold, stick, etc., which does not re- 
spond to hand cleaning is cleaned 
with the tool. 

(It is the opinion of this writer 
that a power tool might be useful 
for performing one of the meat in- 
dustries major cleanup jobs, namely, 
the overhead railings in various hot 
careass and chill coolers. Rust ac- 
cumulation could quickly be knocked 
off the railing which then would be 
given a white oil coating. Performed 
on a maintenance schedule, the tech- 
nique should hold to a minimum the 
rusting of rails.) 

For normal cleanup of its molds 
and stainless smoke sticks the Roths- 
child firm uses an Oakite detergent 





compound and Kurly Kate stainless 
cleaning pads. John Genge, curing 
foreman, states the equipment is 
soaked in the detergent compound 
and then the loosened, soiled ma- 
terial is removed readily by light hand 
rubbing with the cleaning pad. 





Stretching the Life of 
Rubber Products 











The following tips concerning the 
care and maintenance of some rub- 
ber products used in the meat pack- 
ing industry were obtained through 
the courtesy of The B. F. Goodrich 
Co., Akron, Ohio. Other rubber pro- 
ducts were covered in the NP issue 
of May 22, 1954. 


MULTI-V BELTS 


Provide enough belts of the correct 
section to carry the load. 

Provide sufficient take-up on the 
drive. 

Make sure sheaves are in proper 
alignment. 

Replace badly worn or damaged 
sheaves. 

Keep sheave grooves clean. 

Keep belts free from oil and grease, 
and away from direct sunlight. 

Provide enough clearance between 
belts and guards around the drive so 
the belts can sag a little without rub- 
bing. 

Store belts in a cool, dry, dark 
place. 


DON’T: 


Pry or force belts into grooves— 
release the take-up or remove the 
sheaves. 

Tighten belts any more than is 
necessary to remove slack. 

Use belt dressing on V-belts. 

Replace only one or two worn out 
or damaged V-belts in a set. Replace 
the belts only in complete matched 
sets. 

Use V-belts on sheaves smaller 
than recommended in industry stand- 
ards. 

Allow shock loads on 
drive. 


a V-belt 


TRANSMISSION BELTING 
(STORAGE) 


DO: 


Store roll upright and off the floor, 
supported by a shaft through the 
core. Store in a cool, dark, dry ‘place. 

Keep roll tightly wrapped as re- 
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From 
Pasture to Feed Lots. .* 
Stockyards to Packer.. 


White 3000 design means greater pay- 
load ... more earning power. This White 
with sleeper cab permits longer trailer 
for extra capacity in cattle hauls from 
stockyards to packers and moving cattle 
from pastures to feed lots. This modern 
unit is owned by Healy Motor Lines, 
Fort Worth. 


Inter-Plant 
and Over the road. .* 


More payload space cuts distribution 
cost and exclusive White 3000 functional 
design features cut schedule time in 
highway service, improve performance. 
This unit has refrigerated trailer, sleeper 
cab for long hauls. 


To 
Retail Outlets ... * 


City and suburban “curb” deliveries go 
faster at lower cost because of the White 
3000 design. Low-bed frame lowers 
body level and reduces reaching and 
stretching. Saves space on the street and 
saves delivery time, too. 







SUPER POWER 








DRESSED BEEF 





“Ti the WHITE 3000 


No doubt about the delivery advantages of the White 3000 
in the food industry. From start to finish, tomorrow’s 
truck today saves delivery time... cuts delivery costs. 

Find out from your White Representative how the 
White 3000 is tailored to your exact needs for new 
efficiency and economy. 

There’s nothing like the White 3000 for your business! 
Leaders in every industry prove it! 


THE WHITE MOTOR COMPANY 
Cleveland 1, Ohio 


FOR MORE THAN 50 YEARS THE GREATEST NAME IN TRUCKS 


WULY 17, 1954 





saad: 
OXIDATION 
WASTE 


with economical 


dbpc antioxidant 


@ Every year, thousands of dollars worth of food prod- 
ucts deteriorate because they are not adequately pro- 
tected against oxidation. Most susceptible are those foods 
containing fats and oils, such as lard, shortening, vegeta- 
ble oils and other cooking agents. Actually, this is waste 
—waste of money and product. And, it is unnecessary 
waste. 

Food can be protected against oxidation .. . and at low 
cost. Small amounts of dbpe (di-tert-butyl-para-cresol, 
also known as butylated hydroxy toluene )—as little as 
1 part in 10,000—will increase stability of texture, color, 
odor and flavor, effectively protecting against spoilage 
during manufacture, storage, and use. 

Economical dbpe antioxidant also protects products 
used in packaging of foods, such as waxed paper, meat 
casings, and coated paper board. 





dbpc antioxidant is only one of the many synthetic chemicals pro- 
duced by Koppers. Others include Polystyrene, Styrene Monomer, 
Resorcinol, Phthalic Anhydride, and Divinylbenzene. 





KOPPERS COMPANY, INC. 
Chemical Division, Dept. NP-7174, Pittsburgh 19, Pennsylvania 


Koppers Chemicals 


SALES OFFICES: NEW YORK - 
CHICAGO - 


BOSTON - 
DETROIT - 


PHILADELPHIA - 
LOS ANGELES 


ATLANTA 


























































ceived from the factory. Remove 
only enough belting for immediate 
needs. 


DON’T: 

Place roll on its side on the floor, 
Any moisture there will be absorbed 
principally by the one belt edge, re- 
sulting in a crooked-running belt. 


CARE OF DRIVE 
DO: 


Check alignment of the pulleys, 
This prevents both excessive surface 
wear and edge damage. 

Use pulleys with a face width at 
least 1 in. greater than the belt. 

Clear away all possible obstructions 
that could snag the belt edge. 


DON’T: 

Have too high a crown on the 
pulleys. Maximum normal crown is 
¥ in. per foot of face. 

Let oil or grease get on the belt. 
Use oil guards or grease seals. 


CARE OF BELT 
DO: 


Keep belt under proper tension— 
the minimum tension needed to pre- 
vent slippage. 

Make careful checks during the 
first hours and days of operation. Most 
of the stretch occurs then, usually 30 
per cent to 40 per cent take-up is 
needed. 

Keep belt clean. Use only recom- 
mended solvents—50 per cent ethyl 
(grain) alcohol, 50 per cent carbon 
tetrachloride—for removal of oil or 
grease. 


DON’T: 

Allow buildup of belt dressing on 
either belt or pulleys. 

Use belt dressing if avoidable. If 
you must, use a liquid dressing least 
damaging to rubber compounds. 
Consult the belt manufacturers. Cas- 
tor oil is OK. Never use resin. 


BELT SPLICING 
DO: 

Use vulcanized splices wherever 
possible. They provide greater flexi- 
bility, reduce snagging, keep mois- 
ture out of the carcass by eliminating 
cut ends, are stronger. 


DON’T: 
Use anything but vulcanized splices 
where reverse bend idlers are used. 
* * * 


‘Eat Beef for Health’ 


Governor Johnston Murray of Okla- 
homa has proclaimed September as 
“Eat Beef for Health Month” in that 
state. 


Aus 
Hoc 
Al 
move 
casin 
vetel 
view 
in N 
imp¢ 
the | 
If 
in t 
quar 
casil 
entry 
vete. 
turn: 
June 
mov 
dl 
reas 
=, 
in h 
anin 
casil 
“ 
ance 
dete 
inte 
into 

“or 
dise 
outs 
rece 
kan: 
rath 
disc 


sug 





‘THE NATIONAL PROVISIONER 


X%emove 

























nediate| Australia Stands Pat on Plan Montana Beef Council Southern Oregon Meeting 
Hog Casings Ban for Now Representatives of the Montana The Southern Oregon Meat Packers 
Australia again has refused to re- Livestock Markets Association and the Association will meet Friday, July 30, 
move its igport ban on U. S. hog Montana Stockgrowers Association at the Elks’ Club in Ashland, Ore., 
e floor, casings, but the country’s director of met recently in Helena to work out L. E. Lusk of Ashland, publicity 
psorbed | pa hygiene has promised to re- final details of plans for a proposed chairman for the group announced. 
Ige, re- 1 tow hile nciaiees to August and again Montana Beef Council to promote the Goals of the association are to work 
belt. in November. The ban originally was sale of the state's beef products. as a group to obtain meat inspection 
imposed because of the presence in C. T. Tad Sanders, secretary-coun- and grading in Oregon and to pro- 
he U. S. of. vesicolar axmbleme. sel of the markets group, said the mote and sell more local products in 
If no new outbreaks of VE occur two organizations had passed resolu- each community. Relationship of pack- 
pulleys, in the United States, outside the tions favoring per-head assessments to ers with locker plants was discussed 
a quarantine areas, by November, hog finance the projected program. The at the June meeting in Medford. 
casings probably wil te siewet council will be composed of repre- Future meetings with retailers, the 
ridth at sabes: to Avaabialin tee Geak: aa Se sentatives of the two associations. main outlet, are planned, Lusk said. 
elt. : veterinary hygiene director said in 
ructions turning down the U. S. government's 
. | June 23 request that the ban be re- 
| moved. 
on the| he Australians gave the following 
rown is | Te2sons for their action: 
“Virus diseases can be transmitted 
he belt, | i? hog casings, despite saltings, if the 
i animal from whose intestines the 
casings are made was diseased. 
“There cannot be complete assur- 
ance that all diseased animals will be 
coniaale detected before slaughter; hence the S MO K i ST \ € K S Aanaens 
to pre- intestines of diseased animals may go line for 
into sausage casings. TRIANGULAR TYPE — meat packers, 
ing the “There is, as yet, no assurance that 2 weights, for heavy or pen 
on eel diseased animals will not be found light products. manvlactorers, 
rally 30 | outside the quarantine areas. The two including 
idle p is recent outbreaks in Michigan and Ar- 
kansas demonstrate that fact, and the 
recom. | Tther dramatic circumstances of the 
nt etlel discovery of the disease in Arkansas 
carbon | Suggests that other outbreaks may go 
- Oi] or | undetected for considerable periods of KETTLES 
time. 
“The animal health services in Aus- Fompaver heavy 
tralia, although they include fully or light products. 
sing on qualified individual veterinarians, are 
ot adequately staffed to cope with These gleaming Wear-Ever aluminum smoke sticks — 
lable. If | outbreaks of acute livestock diseases h Po 5 ll er dais hed anes 
ng least | % quickly and comprehensively as are — i" — y, eer writes hi . limi b me 
pounds. their counterpart organization in the hangs free, with a minimum of contact. T is elimi- _ 
rs. Cas- | United States.” natesunsmoked “spots”.Wear-Ever aluminum smoke 
1. sticks don’t warp, sag, splinter or break. And they ou 
Eastbound Rates on Tallow last indefinitely, thus cutting your replacement costs 7 © 8 
Lowered at WSMPA Request to almost nothing. TRUCKS 
Western States Meat Packers As- In addition, Wear-Ever aluminum smoke sticks 
ray: sociation has been notified by the are sanitary, friendly-to-food, and won’t rust. Their ee 
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Merchandising 








STORY OF THE LARGEST advertising and sales promotion campaign in the history of 
Wilson & Co., Inc., is told in this colorful brochure, distributed to Wilson salesmen. The 
complete advertising schedule is listed along with preprints of most of the ads. 


Wilson Launches Biggest Ad Campaign 


Details of the largest advertising 
and sales promotion campaign in the 
history of Wilson & Co., Inc., Chi- 
cago, have been announced by Mark 
Cox, director of advertising for Wil- 
son. This national campaign will in- 
clude a great deal of newspaper ad- 
vertising in both color and black and 
white, billboards, comic pages, Life 
magazine and a group of four popu- 
lar, family-type magazines. 

Wilson products covered in_ this 
campaign include hams, bacon and 
sausage products, including frank- 
furters and luncheon meats. 

“Our objective,” said Cox, “is to 
achieve blanket coverage of all Wil- 
son markets and thus provide a con- 
centrated sales stimulus throughout 
our nationwide network of manu- 
facturing plants and sales branches.” 

The general theme used through- 
out the campaign is “It’s hard to wait 
when it’s Wilson.” Already in oper- 
ation, the program will continue until 
the end of October. The first of three 
four-color, page-size ads in Life will 
appear July 26. Wilson frankfurters 
will be the featured product. Later 
Wilson hams and Wilson sausage 
will appear. Newspapers in 53 mar- 
kets are scheduled to carry Wilson ads 
prior to the Labor Day weekend. 
Billboards in 53 markets also will pin- 
point Wilson’s selling messages on 
specific products. 

Tied in with this advertising sched- 
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ule is a sales promotion effort con- 
cerning Wilson franks. A series of 20 
autographed color photos of big 
league stars in action will be offered 
to baseball fans. One picture will be 
in each package of Wilson franks sold 
during the summer months. One-third 
page comic supplement ads will be 
used for ten consecutive weeks in 
all Wilson plant cities as well as other 
selected key Wilson markets to ad- 
vertise these baseball cards. 


Conti Packing Offers 
Picnic Grill Premium 


Conti Packing Co., Inc., Henrietta, 
N. Y., is offering a portable picnic 
grill, valued at $9.95 retail, for $2.98 
and four labels from the firm’s Copaco 
brand Frankfurters, Skinless Weiners, 
Texas Hots, White Hots and other 
sausage. 

The offer is featured in point-of- 
purchase displays and newspaper ad- 
vertisements. 


New Ad Agency for Meyer 


Perry-Brown, Inc., Cincinnati, has 
been appointed to handle advertis- 
ing for the Partridge brand of pork 
and processed pork products of the 
H. H. Meyer Packing Co., Cincinnati. 
Trademarked since 1876, Partridge 
brand will be promoted in newspaper 
ads and on radio and television. 


Jump in Impulse Buyisag 
By Supermarket Shoppers 
Reported in Du Pont Study 


Today’s average supermarket shop- 
per—the lady with the tote cart loaded 
with groceries and children—makes 
seven out of ten buying decisions after 
she enters the store. She doesn’t use 
a shopping list, and she devotes little 
more than a minute of her time in 
buying each item. 

These are some of the highlights 
from Du Pont’s new consumer shop- 
ping study, “Latest Facts About To- 
day’s Shopper in Supermarkets,” 
which also disclosed that women still 
do most of the food buying. But Dad 
and the children, the study points out, 
also influence food purchases. 

The seven out of ten buying de- 
cisions reported are a definite increase 
over the two out of three buying 
decisions reported by a Du Pont study 
in 1949. Also shown is a significant 
increase in the average “impulse” 
buying rate for all foods. It is now 
48 per cent, in comparison to the 
38.4 per cent figure revealed in 1949. 
This indicates “store decisions” have 
expanded with the growth of self- 
service. 

In making the survey, the shopping 
habits of more than 5,000 shoppers 
were studied during a normal week, 
Monday through Saturday, including 
evenings. They purchased 67,890 
items in 250 supermarkets across the 
country, an average of 12.7 items for 
each shopper. Shoppers averaged 17.9 
minutes buying these items, little 
more than a minute per item. 

Shoppers, interviewed when enter- 
ing stores, were asked what they in- 
tended to buy. All items on the shop- 
per’s list (written or mental) were 
recorded. Each shopper also was ask- 
ed what brand, if any, she had in 
mind for each intended purchase. As 
these shoppers left the stores, all pur- 
chases were checked against the 
original lists. Also recorded was other 
information such as who does the 
family shopping and how they buy, 
household sizes, etc. 


Brand Has to Make Passes 
At Gals Without Glasses 


Most women shoppers in super- 
markets don’t bother to wear their 
eyeglasses when shopping and, as a 
result, often-times wind up buying 
the wrong brands, Walter P. Mar- 
gulies of Lippincott & Margulies, New 
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me LIXATE BRINE ORDINARY BRINE 
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; after 
"t use 
; little LIXATE BRINE ORDINARY BRINE 
ne in . 
Salt Storage Above or near the Lixator hopper In separate piles or bins 
lights 
-: Brine Storage None. Made as needed In separate vats 
it Lo- 
eae Handling Costs Zero Cost of labor 
stl 
4 pie Measurement 100% accurate Guesswork 
g de- Saturation 100% Haphazard 
crease 
uying Preparation Automatic Cost of labor 
study 
ificant Distribution Piped Cost of labor 
pulse” 
; now ki brine 
o the * HPLALL 
1949. the LIXATE process for g 
haul Maxine srine need no longer be complicated, 
self. inaccurate, costly. Now, thanks to the LIXATE 
Process, developed by the International Salt Com- 
pping pany, you can have brine automatically—where you 
Bites want it—when you want it—at the turn of a valve. 
week, P er 
luding Because this pure brine is always 100% saturated 
37,890 brine—because it always contains exactly 2.65 
ss the pounds of salt per gallon—your brine measurements 
ms for are always exact—100% accurate. 
d bs Hundreds of companies have already saved thou- 
sands of dollars, have improved the quality of their 
ontied: products by installing the International Salt Com- 
ev in pany’s Lixate Process. Let International’s Industrial 
shop- HOW LIXATOR WORKS Division help you. Send the coupon below, today. 
he: In the dissolution zone— flowing through a bed 
IS ASK- of Sterling Rock Salt which is continuously re- 
ad in plenished by gravity feed, water dissolves salt to OO CE OOO SEE eee ie 
se. As form 100% saturated brine. In the filtration zone INTERNATIONAL SALT COMPANY, INC. * 
I] pur- —through use of the self-filtration principle origi- INDUSTRIAL DIVISION, Scranton 2, Pa. e 
t the nated by International Salt Company, the satu- I am interested in knowing what the Lixate Process can do for e 
_ other rated brine is thoroughly filtered through a bed MY plant. Please have an International Industrial Engineer 
é ‘ . contact me as soon as possible. I understand there is no cost, & 
es the of undissolved rock salt. The rock salt itself filters ae olitneelins 
y buy, the brine. Nothing else is needed. bd 
FIRM NAME % 
INTERNATIONAL SALT CO., INC. * 
SCRANTON, PENNSYLVANIA ADDRESS e 
°S SALES OFFICES: Atlanta, Ga. ° Chicago, III. Ps 
New Orleans, La. ¢ Boston, Mass. ¢ St. Louis, Mo. city ZONE 
Newark, N. J. © Buffalo, N. Y. © New York, N. Y. 2 
. Cincinnati, O. ¢ Philadelphia, Pa. © Pittsburgh, Pa. 
ba ee Richmond, Va. * ENGINEERING OFFICES: Atlanta, Ga, ~~ * 
- their Chicago, Ill. ¢ Buffalo, N.Y.  *Reg. U. S. Pat. Off. e 
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IT’S SIMPLE! 


Only four major parts 


IT’S LIGHT! 


Iron weighs only 82 ounces 


IT’S STURDY! 


No delicate parts 


IT’S GUARANTEED! 


for a full year against burnout 









This new hand sealing iron 
will outperform, outlast and 
outpackage any iron you've 
seen! 





REPLACEABLE SHOE 


e Trouble free .. . fewer parts 
Nothing to get out of order 

e Rugged durability 
Nothing short of abuse will harm it 

e Dielectrically correct 
Guarded against shorts and shocks 

e Full year's burnout guarantee 
Genuine Calrod heating element 

e@ Replaceable shoe multiplies life 
Because of exceptionally long element life 





Any handy person 
can change shoe 
in seconds! 











The Great Lakes “LITEWEIGHT” Hand Sealer (81% ounces 
light!) is properly angled for fast, practically effortless op- 
eration. The ease of use and handling insures good seals 
with least effort, permits maintaining high packaging speeds 
because operators do not tire easily . . . make more seals with 
fewer moves. Ample heat in head to permit continuous use 
under all operating conditions — one iron does the work of 
several ordinary sealers. Here’s an iron your operators will 
like, which will make seals your sales department will like, 
at a low cost YOU will like. Only $8.75 each for cellophane. 
Teflon cover for Pliofilm sealing, .75¢. Order now! 


GREAT LAKES STAMP & MFG. CO. 


2500 IRVING PARK ROAD e 


CHICAGO 18, ILLINOIS 
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York package & industrial designers, 
told the annual Advertising Associa- 
tion of the West meeting in Salt Lake 
City. He said it is becoming increas- 
ingly difficult for a shopper to dis- 
tinguish branded packages in the 
circus-like maze of self-service dis- 
plays. 

Margulies told the advertisers that 
they could alleviate these conditions 
by creating package imagery devices 
for their products that would make 
them identifiable in a flash—without 
too much reading or eye strain. 

Advertisers, he said, would do well 
to devise believable symbolisms for 
their products and not force the pub- 
lic to remember more brand names 
than the public has the capacity to 
absorb. 











SCOTSMEN AND OTHER aationalities 
throughout the world have been enjoying 
canned Scotch Haggis for many years, 
R. D. Waddell, Ltd., Glasgow firm which 
has produced the product that length of 
time, has informed The National Provision- 
er. And to back up his statement, J. L. 
Dawson, sales manager, sent along a sam- 
ple of the I-lb. size (shown above) with 
its Tartan label and Cairngorm Brooch 
trademark. The product also is put up in 
3-lb. cans. Ingredients, which are packed 
in sheep bags, include plucks, beef suet, 
Scotch oatmeal, liver, onions, barley salt 
and spices. Cooking directions say to ‘re- 
move the bag from the can and put in 
boiling water for one and a half hours so 
that's what the NP staff did. On “taste 
panel" below (I. to r.) are: Edward R. 
Swem, editor; Betty Stevens, associate edi- 
tor, and Alice Ropchan, editorial secre- 
tary. The fact that another Scottish com- 
pany, R and H Turnbull, Ltd., Bridge of 
Allan, had begun canning Haggis was re- 
ported in the NP recently. 
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suet, Attractively printed Gair shipping boxes double Remember, this traveling display is economical. 
y salt as sales promotion aids—giving prominent dis- | You own the “billboards”. . . for just the cost 
fo \re- play to brand names while traveling through the of plates and printing you add a strong link to 
ut in channels of distribution. Prospects along the —_ your promotional chain. 
urs so way—from factory to warehouse, to store, to ie 
"taste home—see these sales messages. To learn how your shipping box can double as a 
ae sales promotion aid, check with the Gair plant 
» edi- Look around. You'll notice that products from nearest you. Learn, too, how Gair’s assured 
secre- paints to peanuts, from soaps to stoves carry supply source, engineering ability and delivery 
com- colorful, well-printed -identification on their service help give you the best in corrugated or 
ge of shipping boxes. solid fibre shipping boxes. 
as re- 


What about yours? 


Ask for a copy of the Shipping Case Handbook. 


GAIR CONTAINER PLANTS: 


CAMBRIDGE, MASS. + CLEVELAND, OHIO - HOLYOKE, MASS. - LOS ANGELES, CAL. - 


MARTINSVILLE, VA. 


iN 











NO. TONAWANDA, N. Y. - PHILADELPHIA, PA. - PORTLAND, CONN. - RICHMOND, VA. - SYRACUSE, N. Y. - TETERBORO, N. J. 


SHIPPING CONTAINERS 


OF, 8 8 i+ FOLDING CARTONS 


> PAPERBOARD 


ROBERT GAIR COMPANY, INC. + 155 EAST 44th STREET + NEW YORK 17 
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M-M-M-M GOOD / 


Switch to PRESCO seasonings and cures — Our advanced scientific and technological 
delight your most discriminating customers achievements in meat processing products 
with the improved color, texture and flavor and methods give packers the utmost in 
of your frankfurters, sausage, bacon, hams efficiency, yield and profits. 

and other meat products. 


CS ae 


PRESCO SEASONINGS 

PRESCO FLASH CURE 

PRESCO PICKLING SALT 

BOARS HEAD SUPER SEASONINGS 


PRESERVALINE.. vom oF PRESCO propucts 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON + NEW JERSEY 


Among the many products for meat processing 
originated in our research laboratories are the famous 
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The 75th anniversary of one of 
Chicago’s most famous landmarks, the 
old stone gate at the entrance to the 
Union Stock Yards, was observed in 
a special ceremony June 28. 

Witt1aM Woop Prince, president 
of the Union Stock Yard and Transit 


LOOKING ON as William Wood Prince 
chips stones from historic arch is Walter 
Wheeler, oldest employe of stockyards in 





ieee 
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terms of service. 


Co., chipped stones from the historic 
+ arch to be made into desk ornaments 
‘for President EIsENHOWER, 


Illinois 
Governor STRATTON, and Chicago's 
Mayor KENNELLY. They will be in- 
scribed: “Commemorating the erec- 
tion of the old stone gate to the Union 
Stock Yards 75 years ago. Chicago 
landmark and entrance to the world’s 
greatest livestock market.” 

Among those participating in the 
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HERD OF CATTLE is driven through old stone gate at entrance to Chicago's Union Stock 
Yards, just as on day it was opened June 28, 1879. 


The Meat Trail... 





a 2} fj} ai 


Ceremony Marks 75th Anniversary of Old Stone Gate 


ceremony was WALTER WHEELER, 
oldest employe of the stockyards in 
terms of service. Wheeler, who has 
been on the payroll since 1891, began 
as assistant to a scaler and has been 
a claims agent for the past 30 years. 
In the three decades there never has 
been a lawsuit from a claim he has 
handled. Wheeler’s father was one of 
the earliest employes of the Union 
Stock Yards, having worked there 
from 1865, the year the yards were 
opened, until his death in 1889. 

Also in the ceremony, a herd of 
cattle was driven through the gate 
as on the first day it was opened 
June 28, 1879. In those days cattle 
arrived by rail and were driven 
through the gate to the packing- 
houses. 

The stone arch was constructed as 
part of a program in 1879 to replace 
earlier wooden structures throughout 
the yards. 

Soon after the gate was erected, 
the original iron roof proved too 
heavy and was replaced. Except for 
this change, however, the structure 
stands today exactly as it was built 
originally. 

During the last three quarters of 
a century, 942,000,000 animals, val- 
ued at $29,000,000,000, have arrived 
at the gate entrance to the yards. In 
1879, 1,216,600 cattle and calves 
were received, while last year 2,320,- 
000 cattle were sent to the yards. 





W. G. Harke to Retire from 
Swift & Company August | 


WiLuiAM G. HarkeE will close a 
career of more than 50 years in the 
meat packing business when he re- 
tires on pension August 1 from Swift 
& Company, Chicago. 

A member of the provision depart- 
ment, Harke joined Swift in 1905 at 
the age of 16 after working for an- 
other meat packing firm for two and 
one-half years. After a few months 
in the general office in the Union 
Stock Yards, he was assigned to the 





TALKING OVER OLD TIMES in the meat 
industry are William G. Harke (right), P. E. 
Petty, Swift vice president, and H. M. Mul- 
berry, head of the firm's provision depart- 
ment. 


post of messenger for the Swift city 
office in the old Councilman build- 
ing at Jackson and La Salle. 

Later he became an assistant to the 
member of the Chicago Board of 
Trade who followed Swift business, 
and in 1924, he took over this re- 
sponsibility which he handled for 18 
years. His job was to buy and sell 
lard and soy beans for future delivery 
to Swift refineries. During this phase 
of his career he is said to have bought 
and sold more lard than any living 
man, “several billion pounds,” Harke 
estimates. 

When World War II began, Harke 
returned to the general office and took 
over the sale and purchase of primal 
pork cuts in carload lots to brokers. 
He has handled this major provision 
department responsibility for 12 years. 


Central Meat Incorporates 


Gus Witson, former owner and 
now president of Central Meat Co., 
Inc., 1710 Oakdale ave., San Francis- 
co, has incorporated his business and 
is taking in former employes as mem- 
bers of the new firm. 

Much of the increased activity is 
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due to the new vice president and 
general manager, Don Dawson, who 
for many years was superintendent of 
Luce & Co. of San Francisco. The 
state-inspected Central Meat Co. has 
been in the process of gradual expan- 
sion over the past four or five years. 
The business is primarily a boning and 
jobbing operation at present, but the 
owners have many plans for new ac- 
tivities in the future. 


PLANTS 


Parrot Packing Co., Fort Wayne, 
will present its completely new pro- 
duct display line, both pre-packaged 
and bulk, at a public showing from 
2:30 to 5 p.m. Sunday, July 25, at 
the Exhibition Hall, Allen County 
War Memorial Coliseum. The firm’s 
new refrigerated trucks also will be 
displayed. The program will include 
musical entertainment, refreshments, 
favors for women and children and 
attendance prizes. 


The Sucher Packing Co., Dayton, 
Ohio, has bought back the property 
it occupies at 400 N. Western ave. 
from SAMUEL BERGSTEIN, retired Cin- 
cinnati businessman, who purchased 
the real estate and equipment in 1951. 
Harry SaAMLER, president of the 
firm, said the change in ownership 
of the real estate makes no change 
in operation of the business but puts 
Sucher in a better position to make 
plant expansions and changes in the 
future. Repurchase price was $150,- 
000. 


F. W. Shattuck & Co., Inc., New 


York City, has filed articles of consol- 
idation with the office of the secretary 
of state at Albany for the merger of 
F. W. Shattuck & Co., Inc., and Shat- 
tuck Cured Meat Co., Inc. Address 
of the consolidated firm is 30 Tenth 
ave., New York City. 


JOBS 


After more than 20 years in meat 
sales work, five years of retirement 
turned out to be long enough for R. 
B. McCurystTau. He has returned to 
the industry as sales promotion man- 
ager of Coast Packing Co., Los Ange- 
les. The firm, founded by ANTON 
RiEDER, president, in 1906, has grown 
to be the largest independent West 
Coast company slaughtering eastern 
hogs exclusively. A. C. GRUNDMAN is 
vice president and general manager. 
GrorcE C. Baker is sales manager. 
McChrystal formerly was associated 
with Luer Packing Co., Inc., Los An- 
geles, as general sales manager. 


Pau WaALKupP, sales manager of 
The Cudahy Packing Co.'s Denver 
plant for the past eight years, has 
been named general manager of the 
company’s plant in Fresno, Calif. 


LLoyp D. Topix, who recently re- 
tired as chief of the federal meat 
grading section after 30 years of 
continuous service, has joined B. 
Schwartz & Co., Chicago, as head of 
marketing and sales promotion. Tobin 
also will function in the same capacity 
with the Schwartz plants at Denver, 
Santa Clara, Calif., and Dallas. He 


will assume his new duties on July 20 
and will make his headquarters in 
Chicago. The B. Schwartz & Co. or- 
ganization is now the largest inde- 
pendent boner of beef in the country, 
according to BENJAMIN F, ScHWaRTz, 
president of the concern. 


Hersert L. Leaney has been pro- 
moted to general sales manager of 
distributive sales for the Chicago plant 
of the Marhoefer Packing Co., Inc. 
Leahey formerly handled large ac- 
count sales for Oscar Mayer & Co. in 
Miami, Fla. 


TRAILMARKS 


Members of the Middle Atlantic 
Renderers Association will have their 
summer social get-together Wednes- 
day, July 21, at the Shelburne Hotel 
in Atlantic City, N. J. 


Don Situ, formerly advertising 
and sales promotion manager of Wil- 
son & Co., Inc., Chicago, has joined 
the western advertising department of 
Everywomen’s Magazine, with head- 
quarters in Chicago. 


Kennett-Murray & Lawrence open- 
ed an office July 5 in the South Mem- 
phis Stockyards. M. T. LAWRENCE is 
in charge of the firm’s activities, han- 
dling all classes of livestock, including 
stockers and feeders. South Memphis 
is the center of the livestock industry 
in that area. 


The importance of volume in the 
meat packing industry was stressed by 





GOOD FOOD and stimulating conversation were enjoyed by these 
members of the Natural Casing Institute at the annual dinner dur- 
ing the group's annual meeting June 25-27 at the Shelbourne Hotel 
in Atlantic City. Paul Rosenfeld, a past president of the Institute, 
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once again was elected president. 
year. Rosenfeld is president of Sayer & Co., Inc., Newark, NJ. 
The Institute consists of companies which serve the meat packing 
industry with natural casings. 





He served as secretary last 
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FRED SIEGFRIEDT, sales manager ot! 
the Black Hills Packing Co., Rapid 
City, S. D., in a talk before the Rapid 
City Junior Chamber of Commerce. 
Siegfriedt said the Black Hills firm 
kills about 6,000 head of cattle and 
21,000 hogs annually and plans also 
to begin processing poultry in the 
near future. 


An honorary degree was conferred 
upon Joun Hormes, president of 
Swift & Company, Chicago, at North- 
western University’s commencement 
exercises. 


Wolf's Packing Co., Evansville, Ind., 
has opened a barbecue restaurant in 
that city, known as “Wolf’s Barbecue.” 
The firm is owned by CHar.es and 
Nick WoLF. 


Patrick BRENNAN, a_ wholesale 
meat dealer, has become sole owner 
of the East Buffalo Livestock Ex- 
change bldg. at 1167 William st., 
center of Buffalo’s livestock industry. 


Wilson Brokerage of New York 
City has moved into larger and more 
modern quarters in the Military Park 
bldg., Newark, N. J. 


DEATHS 


A. Hastincs Otton, 78, veteran 
of nearly a half century in the meat 
industry, died recently in Montclair. 
N. J., after a severe heart illness. 
Olton retired in 1946 as manager of 
Wm. Moland’s Sons, Inc., Philadel- 
phia, which he joined as secretary- 
treasurer in 1924. He entered the 
meat industry in the services of Swift 
& Company and worked for Swift for 
more than 20 years, Olton resigned 
as manager of Swift's Philadelphia 
sales unit to become a partner to I’. 
C. Rocers in the F. C. Rogers Co., 
provision brokers, in 1919 and served 
as manager of the company’s New 


York office. 


Joun Konrs, 81, vice president of 
Kohrs Packing Co., Davenport, Iowa, 
before it was sold to Oscar Mayer & 
Co., died recently after a short illness. 
He was a partner in Kohrs Cold Stor- 
age Co. 


WiLutiAM KENNEDY Ives, 70, re- 
tired manager of the Swift & Co. sales 
unit in Gadsden, Ala., died recently 
in Chattanooga, Tenn. Ives also had 
managed Swift units in Mobile and 
Birmingham. 

Dr. W. L. Buizzarp, 66, retired 
dean of agriculture at Oklahoma A & 
M College, died July 3 after a long 
illness. He retired in March, 1953, 
after 38 years at the college. Blizzard 
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Bemis makes many of the 
types of bags, covers and other 
textile packaging supplies you 
need ... and the Bemis nation- 
wide network of plants and 
sales offices puts our service at 
your elbow. You benefit when 
you can get so many of 

your needs from a single 
convenient source—Bemis. 
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Bemis products for the Meat 
Industry also include lard press 
cloths, parchment-lined bags, ready- 
to-serve meat bags, cellophane and 
polyethylene bags, beef bleaching 
cloths, roll duck, cheesecloth, 

beef or neck wipes, scale covers, 
inside truck covers and delivery 
truck covers. 











NEW PACKAGE 
INSERTS SELL 


MILLIONS OF 


MADE EXCLUSIVELY FOR 


FRANK AND WIENER PACKERS 
BY THE WORLD’S LARGEST 


Industrial Comic Book Creators ! 


Remarkable case histories — In 12 
months, 13 packers used 17 million comic 
books as package inserts, one per package, 
all produced by us. One wrote of an increase 
of 300% for the year, another of 58% almost 
at the start. 


Specially made wiener insert cam- 
paign — As a result of success of our pre- 
vious campaign, which had to be folded to 
fit the package, we have produced a more 
comprehensive series, tailor-made for wiener 
packages, containing 25 books. 


New 25-book, 16 page, 4-color “Old 
Glory Series’’ — Each book tells the story 
of two states, 24 books for 48 states, plus 
one book covering the territories. That gives 
you a 6-months campaign, enough to do a 
real volume-building job. Get the public ask- 
ing for your products by name and buying- 
habits form. 


Send today for case histories, complete 
details and a set of samples of the “Old 
Glory Series.”’ 


Extra advertising value — Entire back 
page can be imprinted with message about 
your other products, about other books in 
the series or your institutional story. 


Wa. C. Popper & Go. 


Color Printers Since 1893 


NEW YORK: 148 LAFAYETTE ST. 
Phone CAnal 6-4450, Teletype N.Y. 1-400 


@);: 


ra: ther cities « 





30 








was known throughout the country 
as an expert livestock judge. 


James J. STANFILL, 67, who worked 
for Wilson & Co., Inc., for 27 years 
before his retirement in 1932, died 
of a heart attack July 5 while return- 
ing te his home in Dallas, Tex., from 
a trip. He served as Wilson district 
manager in Dallas and in Atlanta, Ga. 


Wiii1aM T. HarrincTon, 82, who 
retired in 1934 as Eastern manager 
for Swift & Company, died of a heart 
attack July 4 at his home in Burling- 
ton, Vt. 


Salina Firm to Stay Open; 
Union Withdraws Demands 


Officials of the C. K. Packing Co., 
Inc., Salina, Kan., have decided to 
continue operations because of a peti- 
tion signed by more than 90 per cent 
of its employes, JouHn B. Simpson, 
vice president and general manager, 
announced. 

As reported in THE NATIONAL PRo- 
VISIONER of June 26, management had 
planned to close the five-year-old plant 
because of wage demands by the 
Amalgamated Meat Cutters and 
Butcher Workmen of North America, 
AFL, which represents the firm’s 75 
workers. The union had asked a flat 
10c-an-hour increase plus insurance 
and health benefits that would have 
cost the company a total of $20,000 


to $25,000 a year, which is more, 
Simpson said, than any small packer 
could stand. 

Upon the intervention of FRep 
GrirFitH, Kansas president of the 
AFL union, however, the plant's in- 
side workers agreed to revert to last 
year’s contract, Simpson explained. 
The firm’s truck drivers, who are mem- 
bers of Teamsters, Chauffeurs and 
Helpers, Local 620, were granted an 
llc-an-hour wage increase and wel- 
fare benefits earlier after a brief strike. 


CORRECTION 


Canada Packers, Ltd., has no inten- 
tion of moving its meat processing 
operations at Charlottetown, Prince 
Edward Island, to the company’s new 
plant being built in Saint John, N.B., 
according to W. R. CARROLL, vice 
president of the firm. 

“On the contrary, Carroll said, “we 
have recently spent more than $300,- 
000 on an addition to our Charlotte- 
town plant to provide for increased 
operations there.” 

The processing and warehouse facil- 
ities at Saint John are being built in 
addition to the killing plant which 
Canada Packers took over from the 
municipality July 1 of this year on a 
long term lease. The misinformation 
about the Charlottetown operation, re- 
ceived by THE NATIONAL PROVISIONER 
from a Canadian correspondent, ap- 
peared in the issue of June 19, 1954. 





SCIENTISTS OF SWIFT & Company, Chicago, are using this electron beam generator to 
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explore the fascinating possibilities of cold sterilization of meats. According to Swift, there 
are many problems yet to be solved, and this revolutionary method is not "just around the 
corner." The electron beam generator is a 1,000,000-volt unit manufactured by the General 
Electric Co., X-Ray Department, Milwaukee, Wis. 
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Meat Has High Spot on 
Dealers’ Convention Fare 


Chicago will declare the week of 
July 25 as “Retail Food Week” when 
independent food retailers from across 
the nation meet at the Sherman Hotel 
for the 69th annual convention and 
equipment exhibition of the National 
Association of Retail Meat and Food 
Dealers. 

“Design for Volume Maintenance” 
is the theme of the convention. Prac- 
tical and most efficient operational 
procedures for food stores will be 
spotlighted during the four-day meet- 
ing, July 25 through July 28. Panel 
discussions and actual demonstrations 
will be conducted by food industry 
leaders. 

Subjects on the full agenda will be 
new distribution trends, cost cutting 
techniques, the use of point-of-sale 
material and the development of pro- 
fitable non-foods and home-freezer 
foods departments. A special session 
will be devoted to the pre-packaging 
of fresh meats. 

Jack Dickie, Tyler Refrigeration 
Corp., will conduct a meat cutting 
and packaging demonstration at 2:30 
p.m. Tuesday, July 27. “Public Rela- 
tions for Greater Meat Sales” will be 
the topic of Max O. Cullen of the 
National Live Stock and Meat Board 
at 2 p.m. the same day. “Building a 
Home-Freezer Foods Department” 
will be discussed by Norman Chap- 
man, Silver Platter Meat Co., at 2 
p-m. Wednesday, July 28. 

Among the companies that will pro- 
vide food or entertainment during 
the convention are John Morrell & 
Co., Ottumwa, and Swift & Company, 
Armour and Company and Darling & 
Co., all of Chicago. 


House Agriculture Group 





O. K.’s VE Indemnity Bill 


The House Agriculture Committee | 
has approved and sent to the floor a 
bill (S-2583) to indemnify against | 
loss all persons whose swine were de- | 
stroyed in July, 1952, as a result of | 
having been infected with or exposed | 
to vesicular exanthema. This bill, in- | 
troduced by Senator Cordon of Ore- 
gon, was passed by the Senate on | 
January 22, 1954. 

Under present law, federal indem- 
nities are paid for VE losses that oc- | 
curred on or after August 1, 1952. | 
Senator Condon’s bill will benefit | 
various individuals and packers in 
Oregon who slaughtered _ infected | 
hogs in July, 1952, before the Sec- 
retary of Agriculture declared the 
emergency, authorizing federal indem- | 
nities to be paid. | 


JULY 17, 1954 











THE 


aA NEW pupps 


BELLYROLLER 





Safer... | 
more efficient... 
more uniform 
in production 4 


Here is a really important advancement in 
the economical handling of hog bellies 
in your plant. 


Both the roller and the continuous feed belt on the 
new Dupps Bellyroller are made of wide 

checker plate to provide steadier feeding. The 
roller itself is liquid filled and adjusts automatically 
to allow for various thicknesses and produces 

a more uniform product. 


The new Dupps Bellyroller is ruggedly 
constructed of steel a// hot dip galvanized—designed 
to be extremely easy to clean, keep clean. 


Dupps engineers have given special attention 
to safety features. The new Dupps Bellyroller 
is safe and easy to operate. At the same time 
the rugged construction cuts maintenance 
costs to an absolute minimum. 


Write us today. We'd like to demonstrate how 
well the new Dupps Bellyroller will work for 
you in your plant. 
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DODGE & OLCOTT INVITES YOU TO 


attend a 
christening! 


IN THE JULY ISSUE OF 
THE NATIONAL PROVISIONER 












We have given our 
newest line of flavoring 
materials its own special 
name...Henceforth D&O 
Dry Soluble Seasonings 
will be known as... 


IN THE 
BEST TRADITION 


of an old and historic industry, SPISORAMA Seasonings 
by D&O are the culmination of more than 155 years of 
background and experience in the spice markets of the world. 


WITH A MODERN ORIENTATION 


SPISORAMA Seasonings add to the finest in raw materials that essential 
accent on specific processing for various food applications. Skilled flavor 
technicians working in the most up-to-date, specially equipped plant and 
laboratories make the perfect integration of old and new that is 
SPISORAMA Seasonings. 





Our 155th Year of Service 


d= DODGE & OLCOTT INC. 


D.O 180 Varick Street * New York 14, N. Y. 


Sales Offices in Principal Cities 
ESTABLISHED 1798 






or ESSENTIAL OILS * AROMATIC CHEMICALS * PERFUME BASES * FLAVOR BASES * DRY SOLUBLE SEASONINGS 
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Research Uncovers 


New Facts About Meat 





EVERAL research papers of pos- 
sible interest to meat industry 
personnel were presented at the 
fourteenth annual meeting of the In- 
stitute of Food Technologists, held at 
Los Angeles June 27 through July 1. 
Shore reviews of these papers follow: 


WATER-HOLDING PROPER- 
TIES OF BEEF by B. R. Suri and 
H. W. Schultz, Oregon State College. 

The eating qualities of domestic 
sausage are dependent to a consider- 
able degree upon how much or how 
well water is “held” in the product. 
It is commonly believed that meats 
vary considerably in respect to their 
water-holding capacities. However, 
there is a need for scientific data to 
demonstrate this property of meat and 
the factors which will cause it to vary. 

A number of methods have been 
tried to determine the amount of wa- 
ter held by beef. One of these is a 
soaking method commonly used to 
determine the amount of water ab- 
sorbed by cereal grains; another is a 
dialysis or osmotic pressure method 
in which the ability of meat to absorb 
water across a semi-permeable mem- 
brane is measured. But none of these 
methods gives satisfactory results. 
However, it was found that if water is 
mixed with chopped meat and then 
centrifuged, a separation of the water 
varies with the sample of meat. 
Therefore, a method was developed 
to standardize the centrifuging pro- 
cedure and thus compare the water 
absorbing properties of different sam- 
ples of beef. The validity of this 
method has been proved statistically. 

With the centrifuge method, exper- 
iments have been carried out to study 
the effect of storage, freezing and 
storage, salt or curing salts on differ- 
ent lots of beef with respect to the 
water-holding properties. Results show 
what has been recognized in com- 
mercial sausage kitchens: that freez- 
ing decreases the water absorption 
capacity of beef. This effect occurs 
even in the presence of salt. Fresh 
beef absorbs more water than the 
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beef after storage, the amount of wa- 
ter held decreasing with the length of 
storage. 

The water absorption by beef in- 
creases as the concentration of the 
salt (NaCl) or the curing salts (Na 
NOs, NaNO.) is increased. This in- 
crease is directly proportional to the 
salt concentration. However, salted 
meat stored at 0° F. absorbs less wa- 
ter than that stored at 34° F. 

Determinations with different lots 
of beef indicate that the water held 
by beef does not seem to relate pro- 
portionately to the amount of natural 
protein, fat or moisture present. Beef 
from different animals varies consider- 
ably in the amount of water that can 
be held. However, it is very clear that 
bull meat really does absorb more 
water than cow meat, and not merely 
because it frequently contains more 
protein. 

It is suggested that fresh meat 
should be preferred over stored or 
frozen meats for the preparation of 
good quality sausage. The amount 
of water that can be added to beef 
in the preparation of good quality 
sausage does not depend entirely 
upon the kind and amount of protein 
content but also upon the fat and 
moisture content. 


DISCOLORATION OF PACK- 
AGED FRESH RED MEAT AND 
ITS RELATIONSHIP TO FILM 
OXYGEN PERMEABILITY by 
Arthur H. Landrock and George A. 
Wallace, Olin Industries, Inc. 

Discoloration in packaged fresh red 
meat is caused by a number of factors, 
of which insufficient oxygen is the 
most important. 

The authors have shown that red 
meat samples kept under optimum 
conditions at 35° F. are no longer 
salable after four to five days because 
of bacteriological and enzymatic 


changes which are inevitable unless 
the meat is frozen or subjected to 
new sterilizing techniques still under 
study. This maximum shelf life of 


four to five days sets a definite limit 
on merchandising possibilities and 
eliminates the likelihood of packaging 
at centralized locations remote from 
the retail outlet. 

Oxygen permeabilities of certain 
films were determined with 100 per 
cent R.H. on the “wettable” side of 
the cellophane, and 52 per cent R.H. 
on the coated side, simulating actual 
meat conditions. 


ROLE OF ANTIBIOTICS IN AN- 
IMAL AND HUMAN NUTRITION 
by E. L. R. Stokstad, Lederle Labor- 
atories Division, American Cyanamid 
Co. 

Addition of certain antibiotics to 
the diet at low levels increases the 
rate of growth of young animals and 
the efficiency with which they utilize 
food. This effect of antibiotics is not 
obtained in environments from which 
bacteria are absent, such as in the 
chick embryo or in “germ-free” chicks, 
and the effect may be reduced when 
the animals are kept under highly 
sanitary conditions. Evidently certain 
widely-distributed types of antibiotic- 
sensitive intestinal microorganisms 
interfere with the utilization of food. 

The “wide spectrum” antibiotics 
produce the most consistent effects in 
the growth of animals over a range of 
species. The “dietary” effects reported 
for antibiotics include improvements 
in the utilization of food, sparing 
effects on the requirement for protein 
and for certain minerals and vitamins, 
and anti-anemic effects under condi- 
tions where a response is obtained to 
folic acid. The antibiotic growth ef- 
fect may be obtained when the diet 
is supplemented with more than suffi- 
cient amounts of the known vitamins. 
The tissues of antibiotic-fed animals 
are of normal composition. 

The practice of feeding certain 
antibiotics to farm animals is wide- 
spread. No untoward effects on public 
health have resulted; for example, de- 
tectable amounts of aureomycin are 
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However you pack bacon 


Marathon Packages 


Whether you pack bacon by hand or use automatic equipment . . . whether 
you pack regular or thick-sliced bacon, Canadian bacon or bacon ends and 
pieces .. . there’s a Marathon package in the right style and size to meet 
your requirements. 


Marathon’s engineering development and research people work with 











Wallet-Pak 
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Ask your Marathon representative 
for full information and samples 
of Marathon's complete line of bacon packages. 
Or write Marathon Corporation, Dept. 309, 
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eee Whatever kind you pack 


speed Production ! 


Marathon Meat Packaging Representatives, who devote 100% of their time to 
your problems, to give you the most efficient package for your packing method. 

And every bacon package made by Marathon is of highest quality Wonder 
White Board ... to protect your product fully, to give your brand design 
extra impact at point of sale. 


Pick Pak Contour . . . designed to follow the shape of shingled bacon. . 
made with a specially blended high-gloss coating for automatic or semi- 
automatic overwrapping operations. Gives fastest possible production on 
Battle Creek, Corley-Miller, Package Machinery, Great Lakes, Hayssen and 
Hudson-Sharp overwrap machines. 


Slit-Contour Pick Pak .. . specifically designed for new Speedpak method of 
hand overwrapping. Equally adaptable to all automatic operations listed above. 


Bacon-Saver .. . for fast, economical hand-packaging of sliced belly bacon 
or thick-sliced ‘‘Country Style” bacon. Bacon-Saver is precision-scored for 
fast handling . . . has F-style lock for positive closure . . . is a neatly squared, 
rigid package . . . does not require overwrapping. Bacon-Saver gives you the 
sales appeal of a transparent package with just one hand-packaging operation! 


Slit-Contour Bacon-Saver...has no sidewalls for faster handling, cuts 
production time. Less board used gives slightly lower cost. 


typical Wallet-Pak 


Wallet-Pak ...a rigid, single-unit package for bacon ends and pieces, sliced 
belly bacon, thick-sliced (‘‘stacked’’) bacon and Canadian bacon. Wallet- 
Pak’s clean-breaking scores permit quick folding, easy closing, stepped up 
production. No overwrapping necessary. Rectangular construction makes 
Wallet-Pak easy to handle for both packer and retailer, gives good structural 
protection for product. 
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RESEARCH from page 33 


not found in meat even when the 
animals are fed antibiotics at levels 
far higher than usual. Furthermore, 
many antibiotics are destroyed by 
cooking. The daily administration of 
small amounts of an antibiotic for pro- 
longed periods to children has not 
been found to have untoward effects. 
Beneficial results have been reported 
when such a regime was used with 
premature infants. Resistant strains of 
pathogenic bacteria have not been re- 
ported to have made their appearance 
in animals as a result of feeding anti- 
biotics. Reproduction in animals does 
not appear to be affected by feeding 
the antibiotics which are used in 
feeds. 


THE NATURE OF CERTAIN 
QUALITY ATTRIBUTES IN MEAT 
AS REVEALED BY INFUSION by 
V. R. Cahill, L. E. Kunkle, Eugen 
Wierbicki and F. E. Deatherage, Ohio 
Agricultural Experiment Station and 
Ohio State University. 

The report covers a part of the 
broad field of study in which these 
workers are attempting by infusion 
and other means to determine the pos- 
sibilities of modifying meat in such 
ways as to improve certain qualities 
desired by the consumer. Some of the 
research on fat infusion and antibiotic 
infusion has been reported previously 
in THE NATIONAL PROVISIONER. 

It was pointed out in the report 
that studies have indicated (1) that 
tenderness appears to be a function 
of the actomyosin complex in skeletal 
muscle and (2) that processing of 
meat by infusion of chlorotetracycline 
at slaughter may be used to retard 
internal spoilage when refrigeration is 
delayed. Whole animals have been 
infused with standard curing solutions 
to produce corned beef possessing 
unusual qualities of color, tenderness, 
flavor and lack of dripping following 
freezing and thawing. Experiments 
have also been conducted employing 
an antibiotic in fresh pork sausage. 

These experiments, together with 
other infusion studies using still differ- 
ent solutions, point to the close inter- 
relationship between the bio-chemistry 
of muscle proteins and meat quality. 


THE PREPARATION AND STOR- 
AGE STABILITY OF FREEZE- 
DRIED BEEF by L. W. Regier, M. 
R. Emerson, A. L. Tappel, A. Conroy 
and G. F. Stewart, University of Cal- 
ifornia. 

One-inch-thick pieces of beef mus- 
cle were freeze-dried by two com- 
mercial techniques. Conventional 
plate freeze-drying was more success- 
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ful than infra-red radiation. The 
freeze-dried beef has a pink color and 
re-hydrates to about 85 per cent of 
its original moisture. When cooked, 
the freeze-dried beef was similar to 
the fresh controls except for a slightly 
dryer texture and browner color. 

During storage at 100° F. the 
freeze-dried beef undergoes _ pro- 
nounced deterioration. The red color 
of oxyhemoglobin and oxy-myoglobin 
is lost during storage by an oxidation 
of the pigments to methemoglobin and 
metmyoglobin. Storage in atmospheres 
containing oxygen induces more rapid 
deterioration involving unsaturated 
liquid oxidation and other unidentified 
oxidative reactions. 

Storage stability has been increased 
by (1) packing in pure nitrogen at- 
mospheres to prevent oxidative deteri- 
oration, (2) inpackage desiccation to 
lower the water content and thereby 
decrease the browning reaction, (3) 
conversion of the heme pigments to 
their stable carbon monoxide deriva- 
tives. 


TEMPERATURE DISTRIBUTION 
PATTERNS DURING PROCESSING 
OF BEEF AT HIGH RETORT 
TEMPERATURES by Henryk Hur- 
wicz, Trane Company, and Robert G. 
Tischer, Quartermaster Food and Con- 
tainer Institute. 

An investigation was made of tem- 
perature distribution patterns in 300x 
308 cans packed with round of beef 
and processed at higher than conven- 
tional retort temperatures for short 
processing times. Experimental tem- 
perature distributions during process- 
ing of the containers at six retort tem- 
peratures ranging from 225-315° F. 
were determined and found to be in 
disagreement with the theoretical ex- 
pectations. The areas of greatest heat- 
ing lag were found to be displaced 
from the geometric center of the can 
and to be located in a doughnut 
shaped volume in the central horizon- 
tal cross-section of the can. 

On the basis of the results of this 
investigation it was concluded that 
the temperature distributions display- 
ing a doughnut shaped volume of 
lowest temperatures in the central 
horizontal cross-section of the 300x 
308 can are a real occurrence caused 
by anisotropy of beef and nonuniform 
initial temperature distribution. 


e ee e 
‘Wampum’ in K & B Packages 


K & B Packing Co. of Denver is 
getting a lot of attention from young- 
sters by putting “Western Trading 
Post Wampum,” redeemable for val- 
uable cowboy gifts, in the firm’s 
wiener and bacon packages. 





BOOK REVIEW 


Meat Cutting Manual by Paul F. 
Muellet. Ahrens Publishing Co., New 
York City. 114 pages with 145 illus- 
trations. Price $2.60. 

New methods by which hotels and 9 
restaurants can cut carcasses of beef, — 
pork, veal and lamb to obtain greater 
yields of usable meat, in comparison 
with retail cutting practices, are de- 
scribed and _ illustrated. 

In the first chapter general infor- 
mation is given which applies to the 
cutting of all meats. There are also 
points on safety and rules for the 
care of the meat block. 

The following chapters take up the 
cutting of lamb, veal, pork and the 
fore and hind quarters of beef. In each 
case, the cutting time is given and the 
diagram of the carcass is marked to 
show exactly what the yield should 
be for roasting, broiling, braising, and 
for other methods of cooking. Oppo- 
site the diagram is a table with figures 
corresponding to those on the dia- 
gram, showing exactly what the yield 
should be from each part of the car- 
cass. 

In the chapter on the forequarter 
of beef, Muellet shows, by means of 
25 graphic illustrations, how 50 per- 
cent of a 160-lb. forequarter can re- 
sult in fabricated ready-to-cook cuts. 

The illustrations are numbered so 
that the correct sequence in cutting 
may be followed. There are valuable 
hints on preparation for serving, on 
carving the cooked meats, on selecting 
suitable weights and grades, and on 
getting increased yields on those cuts 
that have greater customer accep- 
tance. 

In the chapter on pork, there is 
detailed information on curing and 
smoking. Under beef there are point- 
ers on cured and processed cuts, on 
meat storage and quick freezing, and 
on ground beef. 

Muellet is chief instructor of the 
food and restaurant division of the 
Edison Technical school in Seattle, 
Wash. He is particularly well known 
for the savings he has been able to 
effect by his method of meat cutting. 


Get-Acquainted Offer 


Full-page ads of Braun Bros. Pack- 
ing Co., Troy, Ohio, in Eastern In- 
diana and Ohio newspapers invite 
consumers to “Get in on Braun’s 
Lunch Meats ‘Get Acquainted’ Gift 
Awards!” A free ice tea glass is being 
given by Westinghouse dealers in ex- 
change for a package insert from any 
of Braun’s 12 pre-packaged luncheon 
meats. Westinghouse appliances worth 
$10,000 also are to be awarded dur- 
ing the summer. 
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Becwar Packing Doubles in Size 


LOU BECWAR, whose favorite sport is duck hunt- 
ing, and whose favorite occupation is meat packing, 
has made some major gains in his Becwar Packing 
Co. plant in Spokane, Wash. 

“Last year,” said Lou, “I doubled the size of my 
plant, adding a chill room, killing floor for beef, hogs 
and lambs, paunch and hide rooms, poultry depart- 
ment, inspectors office and dressing rooms.” The kill 
floor in this federally inspected plant is so arranged 
that cattle and hogs can be slaughtered at the same 
time. (See photo at right.) 

Throughout the plant the walls are of Portland 
cement plaster or tile. Floors are concrete with drains 
in each room so that walls and floors can be washed 
with a hose. 

Since he started in business 25 years ago whole- 
saling meat, eggs and poultry, Becwar has seen his 
plant grow into a complete killing and processing 
organization that serves meat retailers in and around 
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carried his love for duck hunting into the business. 
The Becwar company’s product trade name is “Mal- 





Spokane. 





In typical sportsman fashion, he’s even 


lard Brand.” 








Meat Packing Plants in NSC Safety Contest 
Improve Records at 10-Month Mark 


Forty-two meat firms participating 
in the packers’ safety contest spon- 
sored by the National Safety Council 
worked the month of April with no 
lost time accidents. This represents 
40 per cent of the number of con- 
testants taking active part in this 
industry-wide safety contest. 

The group had a frequency rate of 
8.05 for April, the tenth month of 
the contest year. The ten-month 
cumulative frequency rate for all con- 
testants was 8.26, down slightly from 
the nine-month rate of 8.75. Plants 
working the most manhours with no 
loss time accidents were Kingan, Inc., 
Indianapolis, and Swift & Company 
plants at South St. Joseph and Kan- 
sas City. 

In Division I, Group A, the large 
slaughtering and meat packing plants, 
the April rate of 8.29 was up 24 per 
cent from the March rate of 6.66. 
However, because of the large num- 
ber of manhours worked, the ten- 
month cumulative rate at 9.08 was 
up only slightly from the nine-month 
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rate of 9.00. Seventy-three per cent 
of the plants in this group had ten- 
month rates under 10. 

Leaders in this division are Swift’s 
Fort Worth plant with 1.65, followed 
by Kingan at Indianapolis with 1.86 
and Swift's South St. Joseph plant 
with 2.52. 

In Division I, Group B, the me- 
dium sized slaughtering and meat 
packing plants, the April frequency 
rate of 6.33 was down slightly from 
March’s 6.97. The ten-month cumu- 
lative frequency rate was 7.28. It is 
interesting to note that all plants in 
this division had frequency rates 
under 20, and 72 per cent of them 
had rates under 10. The leaders in 
this group are Wilson & Company 
plants at Los Angeles with 1.21 and 
Oklahoma City with 1.52, and Swift's 
Los Angeles plant with 2.15. 

In Division II, Group C, the 
smaller slaughtering and meat pack- 
ing plants, the April rate was 6.66, up 
slightly from March’s 6.09. The ten- 
month cumulative rate for the group 


was 9.54. While all the groups 
showed a ten-month record better 
than the previous period, this group 
had lowered its comparative fre- 
quency rate by 38 per cent. Defi- 
nitely, small plants can improve their 
safety records. In this group four 
plants still had perfect no accident 
records at the end of the ten-month 
period. Fifty-five per cent of the 
plants had ten-month cumulative safe- 
ty records under 10. The leaders are 
the no accident plants of Corkran, Hill 
and Co., Inc., Baltimore, Plankinton 
Packing Co., Menominee, Mich., and 
Swift plants at San Antonio and 
Perry, Iowa. 

The plants in Division II, the pro- 
cessing and manufacturing plants, 
experienced a sharp increase in their 
frequency rate. April’s rate was 23.25 
compared with March’s 12.17. The 
ten-month cumulative rate for the 
group was 14.00. Leaders in this 
division were Quaker Oats Co.’s plant 
at Joplin, Mo., with a perfect no 
accident record for the ten-month 
period, followed by Peter Eckrich & 
Sons, Inc., Fort Wayne, with 4.90, 
and The Rath Packing Co.’s Dallas 
branch with 9.17. 
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the use of 


ASCORBIC AE 1) 


in 


MEAT PRODUCTS 


Demand for our publication on the use of ascorbic acid and 
sodium ascorbate in meat products has been so extensive 
that we rushed through a second printing. This is now ready 
for distribution. If you have not received your personal 
copy, just ask your Roche representative, or write the 
Vitamin Division. There is no charge, of course. 


Roche ascorbic acid and sodium ascorbate are freely avail- 
able for easy addition to your meat chop or seasoning; are 
readily soluble for quick, easy preparation of solutions. 


Specify Roche ascorbic acid or sodium ascorbate. They are 
stocked at convenient warehouse points throughout the 
U. S. from which normal transportation is prepaid, 


ASCORBIC ACID 
ROCHE (it: 
SODIUM ASCORBATE 


VITAMIN DIVISION ¢ HOFFMANN-LA ROCHE INC. ¢ NUTLEY 10,N. J. 
Nutley 2-5000 
Pacific Coast distributor: l. H. Butcher Company 


In Canada: Hoffmann-la Roche Ltd. 
Son Francisco ® los Angeles ® Seattle © Portland © Salt lake City 


286 St. Paul Street, West; Montreal, Quebec 


JULY 17, 1954 


The Roche brochure 
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eLOBE DRY RENDERING COOKER 


ty : ge D or” 
with the Exclusive “Safe Discharge ¥© 


! 
perations in your plant. 


* 











can speed melting oT cooking 0 






* Patented 


®@ The “Safety Discharge Door”’ is an exclusive feature of the 
Globe Heavy-Duty Dry Rendering Cooker. It provides a one 
man control and because it is hinged at the top, it can be 
“cracked” open to a self-locking limiting point, thus pre- 
venting door from flying open accidentally when unloading 
the cooker, and burning operators with hot grease. 


®@ The heavier V-type agitator paddle blades are of cast steel, 
mounted on a 5144” SQUARE shaft of high carbon steel to 
prevent paddles from loosening, give a ‘‘plowing action” 
for better agitation, so the product is thus agitated from 
both sides of the cooker. Paddles can be adjusted to clear 
shell by 14”. 


® Globe’s famous ‘‘Flowing Drive’’ heavy-duty power unit 
uses standard motors and reducers, which can be easily and 
quickly replaced locally. No need to hold up production for 
far-away factory maintenance. Roller chain or V-belt drive 
optional. 


These are but a few of the superior advantages a Globe 
Dry Rendering Cooker can bring you. Globe Dry Render- 
ing equipment, including cookers and presses, are quality 
made for years of hard service. Ask your Globe salesman 
for more details, or write to us direct. 


The GLOBE Company 


4000 S. Princeton, Chicago 9, Illinois 


40 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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4 ° % ° pork to 98,300,000 lbs. as against 
Meat Production Drops 7% To Lowest in — Mi\io000' the. the previous “week 
: > d 105,600,000 Ib , h 

hy d WwW k an s. a year ago when 

Mont s During Short Holi ay ee slaughter of hogs was considerably 

ae ay pel ae ee ; ' z _ greater. Production of lard dropped 

HE holiday go in — tion = lamb — — — by to the smallest weekly volume of the 

activity | and livestoc marketing a Py er amoun . Output of veal was year to total 24,500,000 Ibs. compared 

cut sharply into production of meat as off by 15 per cent. with 28,000,000 Ibs. the preceding 

total volume dropped to the lowest Production of beef amounted to week and 26.400:000 lin. in tie Game 
level in about a year, according to a 172,000,000 Ibs., the smallest of any period last es 

U.S. Department of Agriculture re- week in a long time, holiday periods Production of lamb and mutton, de- 

spite a comparatively large drop of 

ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND about 16,000 animals in the week's 

MEAT PRODUCTION ata pegs rate to bia oN 

Week ended July 10, 1954, with comparisons . om 10,800 000 Ibs. the — i 

ak clei alas fore and was only a shade larger than 

poms Beet i Meat the 10,000,000 Ibs. produced in the 

Week Numb Prod. N r rod. umber : Number f° 

July 10, 1954 3322.0 «1D 16.1 632 98.3 236 10.1 296 same period of 1953. 

July 3, 1954 ... 35 184.9 140 18.5 721 111.4 252 10.8 326 

July 11, 1953 ... 304 161.0 132 18.0 691 105.6 230 10.0 295 

AMI PROVISION STOCKS 
AVERAGE WEIGHTS (LBS.) Total of all pork meat holdings as 
, ieeiion ole of July 3, decreased 12 per cent from 
Cc 1 Hog Lambs 100 mil. ; 2 q 

Week Ended Live .——— Live ag Live Dressed Live Dressed Ibs. Ibs. stocks reported = June 12, accord 

July 10, 1954 .. 45 57840182 1HH ABS ing to the American Meat Institute. 

duly (8. ites. HR HO ak BRC! Total pork stocks at 262,200,000 Ibs. 

compared with 298,200,000 Ibs. three 

‘ weeks earlier. A year ago these hold- 

port. Total volume amounted to 296,- included. This compared with 184,- ings were reported at 327,700,000 Ibs. 

000,000 Ibs. which was 7 per cent less 900,000 Ibs. the previous week, while Total lard and rendered pork fat 

than the 326,000,000 Ibs. the week holding about 9 per cent above the holdings amounted to 46,700,000 Ibs. 

before, but a shade more than the 161,000,000 Ibs. produced in the same against 52,500,000 Ibs. three weeks 

295,000,000 Ibs. produced in the cor- period last year. before and 106,600,000 Ibs. about a 
responding period of last year. Output of veal declined to 16,100,- year earlier. 

Output of all classes of meat fell: 000 Ibs. from 18,500,000 lbs. the week ~~ The accompanying table shows 
beef by about 7 per cent and pork by _ before and 18,000,000 Ibs. a year ago. — stocks as percentages of holdings two 
about 12 per cent, while the produc- The short week cut production of — \eeks and a year earlier. 

a 3 rg ge 
Percentage 0 
SLIGHT REDUCTIONS IN MINUS HOG VALUES THIS WEEK F co 
f the (Chicago costs and credits, first two days of the week) HAMS: sane a 
sone Slight fluctuations in price pat- This test is computed for illustra- Gon cae ee = 
n be terns in live hogs and pork cuts tive purposes only. Each packer Frozen-for-cure, regular ..... 100 aa 
pre- worked in favor of cutting margins should figure his own test using actu- Total hams .......0....0.... 88 82 
ding on all three classes of the animals the al costs, credits, yields and realiza- PIONICS: 
past week. Lower average prices on __ tions. The values reported here are bs oh Ap aa ~ S 
onal live hogs more than offset reduced __ based on the available Chicago market Total picnics ..........++..+. 81 50 
dt total meat values to do the trick. figures for the first two days of the BELLIEs: 
E 0 . CO, Bh. Gy ccvcccccscccancs 100 100 
rm week. Cured, 8. P. & D. ©. ........ 85 52 
DOE WOE eccccckvicctcas 88 88 
a —180-220 Ibe —— —220-240 Ihe — —240-270 Ibe. — FAT BACKS: 
seed Pct. Price per per cwt Pet. Price per per cwt. Pet. Price per per cwt D. 8. CURED ............... 88 9% 
live r  cwt. fin live od ewt. fin. live = ewt, fin. OTHER CURED AID 
. Skinned 1 IDs 508 $ OOS $019 Hb 498 $053 $886 IDR 407 $0365 z'S'00 ee ae 
= Picnics saseeetes 56 33.9 1:90 2:75 5.4 2.1 1.73 2.43 5.4 27.3 1.48 2.10 TotaP ler. vicwe ccs castes. 97 127 
30 butts .... 4.2 36. be . 0 a ‘i 72 28.€ 15 a 
= Loins (blade in). 9:9 584 578 853 9.6 624 503 7.28 95 364 346 4.99 Bn ge alae bel - o 
n for —____ __. a 
= Ten cOUte® ,des00'e Lane ... $15.49 $22.70 ... ... $14.17 $2020 ... ... $12.45 $17.81 Loins, shoulder butts 
rive Bellies, S. P..... 10.9 45.3 4.94 7.16 9.3 40.1 3.73 5.42 3.9 35.6 1.39 2.02 and spareribs .............. 112 51 
EN Ne ee ee ee ee eae Hee 2.1 24.9 -50 75 8.5 24.9 2.12 2.94 All OCREF 2. oc cccccccesceccs 84 71 
Fat backs ........- ¢ asl SE i ae ( TOT. ALL PORK MEATS ..... 95 60 
Co rrr 1.7 12.2 21 ol 1.7 12.2 oak 31 1.9 12.2 24 38 RENDERED PORK FATS . 89 17 
Raw leat 22170 (‘87 54 21 170° 86 88 322 17.0 3 58 LARD mess 
P.8, lard, rd. wt..14.7 166 24¢ 807 18:8 166 9:10 S19 104 100 2:89 SRG ee ction see 48 
Fat cuts & lard. ... 96 $11.58 ... ... $7.87 $10.68 Ls wee $6.56 $ 9.22 
Sparerite re aca OT ME xe oti * 78 MOR xa oe ORR FOS ST. LOUIS PROVISIONS 
Reg. trimmings.. 3.2 18.1 58 .85 29 18.1 52 -76 2.8 18.1 51 15 
Foot, tails, ete... 2.0... 24 852.0 24 2.0 “a Stocks of provisions in St. Louis 
ceih ailiee =< and East St. Louis on June 30 totaled 
& VALUE ....68.5 $25.79 $37.67 69.5 $23.55 $33.85 70.5 $20.94 $29.76 14,799,545 Ibs. of pork meats com- 
Per Per Per pared with 18,389,225 Ibs. at the 
: alive ative alive close of May and 25,352,615 Ibs. a 
Condemnation’ ose <2... ig ame — a a an, ~=—--Year earlier, the St. Louis Livestock 
Handling and overhead ...... 206 tela _1.82 yield 1.68 lela exchange has reported. Total lard 
TOTAL COST PER CWT. ...$26.76 $39.07 $26.08 $37.52 $24.79 $35.16 stocks were 1,784,435, 2,936,235 and 
TOTAL VALUE .....<000556 200 37.67 23.55 33.85 20.94 z “ Pa : 
NT Cutting ovens Aer —$ .97 —$1.40 — $2.53 —$3.67 —$3.85 _$s 40 5,416,847 Ibs. for the three dates, 

Margin last week ......-. =I o= 174 — 2:78 — 4s —444 — 619 respectively. 
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in name... 
high grade in fact! 





No King 


Ever Ate Better! ‘ 


Pork e 


" 


Beef e 


OTTUMWA, IOWA 


Ham « Bacon e Sausage e Canned Meats 


Lamb 


EATS 


JOHN MORRELL & CO, 





Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 

Native steers July 13, 1954 
Prime, 600/700 91 
Choice, 500/700 ....... tee 
choice, 700/800 
Good, 700/800 

Commercial cows 

Can, & cut. cows 

Bulls 


STEER BEEF CUTS 

Prime: 

Hindquarter 54.0@56.0 

Forequarter ...........29.0@30.0 

Round 47. 0@48.0 

Trimmed full loins . 

Regular chuck 

Foreshank 

Brisket 

Rib 

Short plate . z 

Flanks (rough) it 0@15. 
Choice: 

Hindquarter 50.0@52. 

Forequarter 28 

Round 

Trimmed full loin T5.0@7T. 

Regular chuck 28.0@31. 

Foreshank 16.0@18. 

Terao 24.0@26.0 

48.0@50.0 
13.0@14.0 
14.0@15.0 


Short plate 
Flanks (rough) 
Good: 

in at eae 45.0@47.0 

Regular chuck 27.0@29.0 

ar re 23.0@24.0 

Rib 41.0@43.0 
62.0@64.0 


COW & BULL TENDERLOINS 
3/dn, range cows (frozen)... .50@55 
3/4 range cows (frozen)... 5@60 
1/5 range cows (frozen)... 

5/up range cows (frozen). 

Bulls, 5/up (frozen) 


BEEF HAM SETS 


Knuckles 
Insides 
Outsides 


BEEF PRODUCTS 
Tongues, No. 
Hearts, regular 
Livers, selected 
Livers, regular 
Lips, scalded 
Lips, unscalded 
Tripe, scalded 
Tripe, cooked 
Lungs 
Melts 
Udders 


FANCY MEATS 
(1.¢c.1. prices) 
Beef tongues, corned....33 @40 
Veal breads, under 12 0z. 48 @50 
12 oz. up 5 @90 
Calf tongues, 1/down.. @30 
Ox tails, under 4 ibe. co 5 @ 6 
Over % Ib. 9 @ll 


WHOLESALE SMOKED 
MEATS 


Homs, skinned, 14/16 

Ibs. wrapped .........58 @63% 
Hams, skinned, 14/16 Ibs. 

ready-to-eat, wrapped..61 @66 
Hams, skinned, 16/18 lbs. 

wrapped 5744 @61 
Hams, skinned, 16/ 

ready-to-eat, wrapped. ‘1 @63'4 
Bacon, fancy, trimmed, 

brisket off. 8/10 Ibs. 

ready-to-eat, wrapped..61 @63'4 
Bacon, fancy square cut, 

seedless, 2/14% Ibs., 

wrapped . 50% @53 
tacon, No. 1 sl 1, 1-lb. 

open-faced layers +00 Dt = =@GE 


VEAL—SKIN OFF 
(Carcass) 
(1.e.1. prices) 
Prime, BO/210 oi... ses $41.00@42.00 
Prime, 110/150 38.00@40.00 
Choice, 50/80 34.00@36.00 
Choice, 80/110 36.00@39.00 
Choice, 110/150 32.00@35 5.00 
Good, 50/80 < 
Good, 80/110 
Good, 110/150 
Commercial, all wts... 


31,00@34.00 
29.00@33.00 


CARCASS MUTTON 
(1.e.1. prices) 
Choice, 70/down 
Good, 70/down 


prices 


CARCASS LAMB 
(1.e.1. prices) 
Prime, 30/40 ses 
Prime, 40/50 al | 
Choice, 30/40 
Choice, 40/50 
Good, 40/50 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40% 
bbls. 


19% | 
Pork trim. -, guar. 50% 
lean, bbls 20% | 


34% 


bbls. 48 
Pork cheek meat, trimd., . 

bbls. 30 @31 
Pork head meat 28 
c€.C. cow meat, bbls..... 28% @29 
Bull meat, bon'ls. bbls... 34 
Beef trimmings, 75/85, 

bbls. 23 
Beef trimmings, 85/90, 

bbls. 26 
Bon’l, chucks, bbls. ..284%4@29 
Beef, cheek meat, trmd., 

bbis. 
Beef head meat, bbls.... “20 
Shank meat, bbis. F 33 
Veal trim., bon’'ls. bbls. . .26% @27% 


FRESH PORK AND 
PORK PRODUCTS 


(l.e.1. prices) 
Hams, skinned, 10/14... 
Hams, skinned, 14/16.... 
Pork loins, regular 8/12.61 @v2 
Pork loin, boneless 

100's 60 
Shoulders, under 16 lbs., 

100’s . 37 
Picnics, 4/6 lbs., loose.. 338 
Picnics, 6/8 Ibs., loose. .3344@34 
Pork livers 138% 
Boston butts, 4/8 Ibs.... 40 
Tenderloins, fresh, 10’s..77 @80 
Neck bones, bbls. 13 q 
Brains. "'s 
Zars, 30's 
Snouts, lean in, 

Feet, $.c., 3 


SAUSAGE CASINGS 


le.l. prices quoted to manu- 
facturers of sausage) 
Beef casings: 
Domestic rounds, 

1% mm., 55@ 70 
Domestic rounds, over 

1% mm., 140 pack .. 75@1.10 
Export rounds, wide, 

over 1% mm... .35@1.65 

Export rounds, medium, 

1%@1% 85@1.35 
Export rounds, narrow, 

1% mm. under .00@1.25 
No. 1 weas., 24 in. . 12@ 16 
No. 1 weas., 22 in. . @e 3 
No. 2 weasands 7@ 10 
Middles, sew., 1% in. 90@1.25 
Middles, select, wide, 

2@2% in, .25@1.65 
Middles, extra select, 

2%@2% in. .95@2.25 
Middles, extra select, 

pe 3 | 2.75@3.25 

Beef bungs, exp., No. 1.. 23@ 32 
Beef bungs, domestic .... 18@ 24 
Dried or salt, bladders, piece: 

8-10 in. wide, flat ... T@ 18 
10-12 in. wide, flat ... 9@ 15 
12-15 in. wide, flat ... 17@ 24 

Pork Casings: 
Extra narrow, 29 

mm, & dn. ..........3.90@4.25 
Narrow, mediums, 

29@32 mm. ....-3.65@4.15 
Spec. med., mm.1.90@2.40 
Export bungs. 34 in. cut 483@ 47 
Large prime bungs, 

34 in. cut 27@ 

Medium prime bungs. 

34 in. cut. 23@ 
Small prime bungs .... 12@ 
Middles, 1 per set, 

eap. off 

Sheep Casings (per hank): 
26/28 mm. 
mm, 
mm. 
mm. 
mm. 
16/18 mm. 


DRY SAUSAGE 
(1.e.1. prices) 
Cervelat, ch. hog bungs.. #@ 
Thuringer 45@ 
Farmer 73@ 
Holsteiner 74@ 
B. C. Salami 83@ 
Genoa style salami. ch.... 99@1. 00 


‘a4eS 
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19% 
20% 
34% 
48 














0 @3il 
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844 @29 
34 
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26 
814 @29 
414, @25 
20 
33° 
6% @27% ‘ as scasail 
ND ee ee ieieinetinifial 
111% @52 
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60 

37 

38 
3314 @34 

131% 

40 reer eee 
7 @s0 23. , = ea) es 
3 @13% fA . 
8 @9 Soe : site, a ae ? a f/f ‘ 
8 @9 e / we s 
6 @ 6% LT TS Ce ES Soe ff phe 

NM jinn ea a eae ees Aas yf sata 

GS ~ /, 
manu- / 
ge) ‘4 


33 
LU - el 
s5@ 70 4 sparkling coatings 
75@1.10 
1.35@1.65 
85@1.35 
'1.00@1.25 
. 12@ 16 
9@ 
1a Ww 
. 90@1.25 


.1.25@1.65 


17@ 


.3.90@4.25 


65@4.15 
.1.90@2 
t 43@ 


. 21@ 


. 234 
12@ 


. d5@ 


-4.00@4.T5 


. #@ 

. 45@ 

. B@ 

. 74@ 7 
. &8@ 8i 
. 89@1.00 


vy 
WESTERN WAXED PAPER DIVISION CROWN ZELLERBACH CORPORATION 


IONER SAN LEANDRO, CALIFORNIA ¢ Plants and Sales Offices at Los Angeles, and Portiand,Oregon 
MANUFACTURERS OF FLEXIBLE PROTECTIVE PAPERS FOR THE FOOD INDUSTRIES 





PROVED RESULTS 


COOKED SAUSAGE PRODUCTS 
HAVE BETTER CURE-COLOR 
... SMOKEHOUSE TIME IS REDUCED WITH 


CeBicu 


YOU’RE SURE WITH 
CEBICURE 


Cepicure is the Ascorbic Acid developed 
by the Merck Research Laboratories specif- 
ically for curing meats. Because of its special 
particle size, Cepicure is free-flowing and 
dissolves rapidly in cold water. CEBICURE is 
supplied in convenient avoirdupois packages. 
It is shipped with transportation prepaid 
from Atlanta, Ga.; Buffalo, N. Y.; Chicago, 
lll.; Dallas, Texas; Los Angeles, Calif.; 
Rahway, N. J.; St. Louis, Mo., Seattle,Wash. 


Research and Production | A, 6 On. @ On Gar. am Or 6 hem 6, cor 
: a ; Manufacturin emists 
for the Nation’s Health \ fanufacturing Chemist 


RAHWAY, NEW JERSEY 


THE NATIONAL PROVISIONER 


s 





VISIONER 












































DOMESTIC SAUSAGE 


SEEDS AND HERBS 










(.e.1. prices) (Le.1. prices) mee" 
york sausage, hog cas...44 Whole for wage 
Pork sausage, sheep cas..51 @53 Caraway seed .... 26 
Frankfurters, sheep cas. .50% @52 Cominos seed ..... 27 31 
Frankfurters, skinless ..40 @41% Mustard seed, 
Bologna (ring) .......... 914 @45 TONEF ns didsvaes 23 
Bologna, artificial cas...35%4@36% Yellow American.. 17 aia 
Smoked liver, hog on 39% @46} OGFORERG oss. ddcos ne 37 44 
New Eng. lunch. spec... @68 Coriander, Morocco, 
SG aicaala cig 3:5 5.05! 6 saw 09:5 34% Natural No. 1... 15 19 
Polish sausage, smoked..48 @61 Marjoram, French. 40 47 
Pickle & Pimiento loaf.35%@41% Sage, Dalmatian, 
EAS et 36% @4ive We sewedas soa 53 61 
Es arr 42 @61% 
Smokie snacks .......... 5214 CURING MATERIALS 
Meeense TIDES. .. 6... 2000 62% wt 
Meee, “del or’ f.0.b. Chgo.. .$10.06 
s., del. or f.o.b ngzo 06 
SPICES Saltpeter, n. ton, f.o.b 
(Basis Chgo., orig. bbls. bags, Bib. refined gran 
bales) Medium crystals .......... 
Whole Ground a rfd., gran. nitrate of 
GUE cc dvvessntsntvanea cuts 
Alispice, prime ...... 69 77 Pure rfd., powdered nitrate 

Resifted ... 73 81 GWEN. occ cek Rides 6.25 
Chili Powder és 47 Salt. in min. car. of 45.000 
Chili Pepper . os 47 lbs. only, paper sacked. 

Gloves, Zanzibar 73 79 f.o.b. Chgo.: Gran. (ton).. 28.00 
Ginger, Jam., unbl... 41 47 Rock. per ton in 100-Ib. 
Mace, fancy, Banda. .. 1.80 bags, f.o.b. warehouse, 
West Indies ...... 1.52 GN heed od codade seus 26.00 
East Indies ....... 1.69 Sugar— 
Mustard floor, fancy. 87 Raw, 96 basis, f.o.b. N.Y. 6.23 
op Sere 33 Refined standard cane gran., 
West India Nutmeg. 50 ME tatheoan Ga cence ee 5 
Paprika, Spanish .... 51 Packers, curing sugar, 100-Ib. 
Pepper, Cayenne 54 bags, f.o.b. Reserve, La., 

Red, No. e ree 53 ED det ease dccedesnces 8.10 
Pepper, packers .... 86 91 Dextrose, per cwt. 
A ee 73 82 Cerelose, Reg. No. 53 ..... 7.40 
Black Lampong .... 73 82 Ex-Whse. Chicago ........ 7.50 








FRESH BEEF (Carcass) 
STEER: 


Choice: 


500-600 Ibs. 
500-700 Ibs. 
Good: 

500-600 Ibs. 
600-700 Ibs. 
Commercial: 
350-500 Ibs. 





MUTTON (EWE): 
Choice, 70 Ibs. 
Good, 70 Ibs. 


down... 
GOOn. «645 


FRESH PORK CARCASS: 


80-120 Ibs. 
120-160 Ibs. 
LOINS: 

8-10 

10-12 

12-16 








PICNICS: 
4-8 Ibs. 


HAMS, Skinned: 
12-16 Ibs. 
16-18 Ibs. 


BACON, ‘Dry 


LARD, Refined: 

1-lb. cartons ences 
50-Ib. cartons & car 
Tierces 
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FRESH PORK CUTS No. 1: 


oe ceswcedes ce) COUR EOLUS 


Cure”’ No. 


10- PES TUMr coca iwosece ts 





iT teT Ter 37.00@39.00 
35.00@38.00 


34.00@36.00 


16.00@19.00 
16.00@19.00 


(Packer Style) 
None quoted 


PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angelss San Francisco No. Portland 
July 13 July 13 July 13 
-$40.00@41.00 $42.00@44.00 $40.00@ 42.00 
. 39.00@40.00 41.00@42.00 39.00@41.00 

39.00@40.00 38.00@40.00 


38.00@39.00 37.00@39.00 


36.00@37.00 34.00@38.00 


cow: 
Commercial, all wts... 25.00@27.00 25.00@30.00 25. —— 00 
Utility, all wts....... 23.00@25.00 22.00@ 25.00 24.00@27.00 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 
Choice: 
200 Ibs. down ........ 37.00@39.00 38.00@40.00 36.00@38.00 
Good: 
200 Ibs. down ....... 35.00@ 38.00 36.00@38.00 34.00@37.00 
LAMB (Carcass): 
Prime: 
Ok errr 45.00@47.00 44.00@45.00 41.00@43.00 
ee 44.00@45.00 42.00@ 44.00 None quoted 
Choice: 
EE So sin esce sec 45.00@47.00 44.00@45.00 41.00@43.00 
MOMS Late essieces 44.00@45.00 42.00@44.00 None quoted 
Good, all wts. ........ 42.00@44.00 36.00@42.00 37.00@41.00 


None quoted 
None quoted 


(Shipper Style) 
42.00@ 43.00 


Shipper Style) 
None quoted 


-. +s, 89.00@41.50 40.00@41.00 38.00@40.00 
.. 57.00@62.00 64.00@68.00 62.00@66.00 
. 57.00@62.00 64.00@66.00 61.00@66.00 
52.00@57.00 60.00@64.00 59.00@63.00 

(Smoked) (Smoked) (Smoked) 
39.00@45.00 44.00@48.00 42.00@45.00 
56.00@61.00 62.00@66.00 61.00@64.00 
60.00@64.00 59.00@62.00 

as 

63.00@68.00 70.00@75.00 66.00@70.00 
60.00@67.00 65.00@72.00 62.00@66.00 
59.00@64.00 None quoted 58.00@62.00 
22.00@23.00 23.00@24.00 21.50@23.00 
. 20.00@22.25 21.00@23.00 None quoted 
19.50@ 21.75 20.00@21.00 21.00@22.50 
























EXACT WEIGHT 
Scale 


Specially designed for 
Packaging Sliced Bacon 


This Exact Weight Scale gives you fractional- 
ounce visible accuracy plus SPEED! Short 
lever fall and the action of an adjustable hy- 
draulic damping mechanism bring weight in- 
dicator to rest quickly—and magnified indi- 
cation makes possible an accurate reading at 
a glance. Its low, compact design is adapted 
to bacon packing tables generally in use. Al- 
ways ready to weigh—no leveling required. 
Extremely short lever fall reduces wear to a 
minimum. Has capacity of one pound and 
indicator travel of one-half inch being equival- 
ent to one ounce. Commodity platter is stain- 


less steel. 
Model 253. 


Send coupon for full details on 


Sales and Service from Coast to Coast. 


Better quality control 
Better cost control 


‘ExactWeight 


Zoales 


THE EXACT WEIGHT SCALE COMPANY 


915 W. Fifth Ave., Columbus 8, Ohio ' 


2920 Bloor St. W., Toronto 18, Canada 


Please send complete information on Model 253. 


Name 
Address 


City... 
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STA Ncas 


EQUIPMENT 


mieeniecciianeeaaiinaaie 





STAINLESS STEEL 


DRUMS 


Available In 2 Sizes 


Medel! No. 30 . . . 30 Gal. Capacity 
Model No. 55 . . . 55 Gal. Capacity 


Fully Approved by 
Health Authorities 
STANCASE SANITARY, FOOD 
HANDLING DRUMS are rug- 


closed all around. 


MODEL No. 30 
Capacity—30 Gal. 
6 Be Scaneees Steet 
ns imensi FY 


6 ga. Stainless Steel covers can be 
furnish 





121 Spring Street 











mo constructed for long-life service of 16 gauge Stainless Steel. 
nside surfaces are seamless; maintained sparklingly clean with 
minimum labor. Top rims are rolled over a steel reinforcins-rod and 
‘oot rings are made of Stainless Steel and are 
closed all around leaving no crevices where dirt might accumulate. 
Foot ring takes the abuse of service (bottom of drum does not rest 
on the floor) and eases the rolling of heavily-laden drum. 


SPECIFICATIONS 


MODEL No. 55 
Capacity—55 Gal. 
16 gauge Stainiess Steel. 
Inside Dimensions: 


COVERS AVAILABLE 
16 ga. Stainless Steel covers can 
be furnished. 


MANUFACTURED BY 
THE STANDARD CASING CO.: Inc. 


° New York 12, N.Y. 


















Especially made 


WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. «+ ST. LOUIS 6, MO. 


for coloring 








Carlots 


OFFAL e 


CHICAGO 








Barrel Lots 


DRESSED BEEF 
BONELESS MEATS AND CUTS 


CASINGS 


SUPERIOR PACKING CO. 


ST. PAUL 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, JULY 14, 1954 
REGULAR HAMS 


Fresh or F.F.A. Frozen 
ee ee 49'%4n 49144n 
SPR. -Wieieccnc 49%4n 49 yn 
SAPS oc elves 49'44n 49'4n 
i) eee 49n 49n 
RS 48n 48 
REE. sisweatd 42n 42n 
20-22 ......86%n 3614n 
SKINNED HAMS 
ae 51%b 51%n 
12-14 ......51%b 51%n 
oS) eer 51% 51% 
16-18 ......50% 50% 
eer 4% wy 
See 39 
eee 37 36% @37 
ar 36 
25-30 ......8 36 36 
25/up, 2's in.33 33n 
PICNICS 
Fresh or F.F.A. Frozen 
37n 
31% 
27% 
25 
24% 





OTHER CELLAR CUTS 


Fresh or Frozen Cured 
Sq. jowls ...17 17n 
Jowl butts .13 l4n 
S. P. jowls. 13n 





BELLIES 
(Square Cut) 

Fresh or F.F.A. Frozen 
451on 
451on 
36 
35 
31% 
29 
2714 

GR. AMN. D. S. 
BELLIES BELLIES 
Clear 
18-20 .23n 2644n 
RE ae 26@26% 
25-80 ...... 23 23% 
30-35 ...... 181% 23n 
SB-40 00.0005 18 19n 
| rr 17 18@18% 
FAT BACKS 
Fresh or Frozen Cured 
CS eres 13%n 13n 
Serre 13%n 13n 
Se 13%n 13% 
pb) eee 13%n 13% 
16-36 . 20.00. 13%n 14 
Se 1344n 14 
. ar 13%n 14 
rer 13%n 14 





LARD FUTURES PRICES 


FRIDAY, JULY 9, 1954 


High Low Close 
16.32% 15.80 16.20 
14.47% 14.30 14.40 
-37%4 
Oct. 13.65 13.80 13.60 13.62% 
Nov. 12.75 12.82% 12.72% 12.80 
Dec. 13.00 18.12% 13.00 13.1Cb 
Sales: 8,440,000 Ibs, 
Open interest at close Thurs., 
July 8th: July 408, Sept. 846, Oct. 
404, Nov. 375, and Dec. 209 lots. 


MONDAY, JULY 12, 1954 


Open 
July 15.80 
-90 

Spt. 14.30 


July 16.15 16.90 16.15 16.87%a 
Spt. 14.37% 14.90 14.35 14.8ha 


Oct. 13.80 14.00 13.80 14.00 
Nov. 12.82% 13.10 
Dee. 13.10 13.25 13.10 
Jan. 13.15 13.3214 13.15 

Sales: 17,960,000 Ibs. 

Open interest at close Fri., July 
9th: July 370, Sept. 839, Oct. 397, 
Noy. 378, and Dec. 211 lots. 


TUESDAY, JULY 13, 1954 
July 16.90 16.92% 16.25 16.35 
21, 


13.32%b 


-921%4 
Spt. 14.90 14.95 14.52% 14.60a 
-95 


Oct. 14.07% 14.20 14.00 14.05a 
Nov. 13.1714 13.35 13.10 13.17% 
5 


Dee. 13.385 13.6216 13.35 13.40 
Jan. 13.45 13.60 13.30 13.32% 

Sales: 17,040,000 Ibs. 

Open interest at close Mon., July 
12th: July 369, Sent. 810, Oct. 404, 
Nov. 387, Dee. 215, and Jan. 14 
lots. 


WEDNESDAY, JULY 14, 1954 


July 16.30 16.50 16.20 16.22%a 
Spt. 14.60 14.80 14.50 14.50 





“52% 
Oct. 14.15 14.15 13.90 13.90a 
Nov. 13.2 13.25 13.05 13.05a 
Dec. 18.25 13.5714 13.35 13.35a 
Jan. 13.35 13.40 13.30 13.300 


Sales: 6,200,000 Ibs. 

Open interest at close Tues., July 
18th: July 259, Sent. 820, Oct. 405, 
Nov. 384, Dee. 225, and Jan. 20 
lots. 


THURSDAY, JULY 15, 1954 
July 16.20 16.60 16.20 16.40 
Spt. 14.60 14.80 14.60 14.72% 
Oct, 13.92% 14.05 13.92% 14.00b 
Nov. 13.15 13.22% 13.12% 13.121%4b 
7%, 


7% 13.47% 13.45 








Dec. 13.4 
Jan, oe re 
Sales: 4,500,000 Ibs. 
Open interest at close Wed., July 
14: July 325, Sept. 815, Oct. 410, 
Nov. 383, Dec. 226, and Jan. 22 
lots. 


13.45a 
13.35b 


HOG-CORN RATIO 

The hog-corn ratio for 
barrows and gilts at Chica- 
go for the week ended July 
10, 1954 was 14.4, accord- 
ing to a report by the U. S. 
Department of Agriculture. 
This ratio compared with 
the 14.7 ratio reported for 
the preceding week and 
16.2 recorded for the same 
week a year ago. These ra- 
tios were calculated on the 
basis of yellow corn selling 
at $1.618 per bu. in the 
week ended July 10, 1954, 
$1.627 per bu. in the pre- 
vious week and $1.594 per 
bu. for the same period a 
year earlier. 


PACKERS' WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b. 


RE aad sciswsiscineeys $20.50 
Refined lard, 50-lb. cartons, 

£:0,.0. CRICAZO 2... 00cscac> DOU 
Kettle rend., tierces, f.o.b. 

WE os crea esc recaaens 21.50 
Leaf, kettle rend., tierces, 

A RMOREO 660s cece ae 21.50 
TROR TARGE 6c ciccccccccss MO 


Neutral tierces, f.0.b. Chgo, 22.621 
Standard shortening* 

ME RUE A od vial. 4.0'5.d Gibcip oes 22.50 
Hydrogenated shortening, 

ee PRG ee aaa ee 23.75 


*Delivered 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 
July 9..16.20n 16,12%n 17.12%4n 
July 10..16.20n 16.12%n 17.12%4n 
July 12..16.87%4n 16.62%n 17.6240 
July 13..16.50n 16.62%n 17.62%n 
July 14..16.50n 16.6244n 17.62\%n 
July 15..16.50n 16.6244n 17.62%4n 

a—asked, b—bid, n—nominal. 
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gcssulliaaac Electric 
WHOLESALE FRESH MEATS FRESH PORK CUTS ®, 
Sreses CARCASS BEEF (1.e.1. prices) Carcass % 
45%on July 13, 1954 Western e 
4514n Per Owt. Pork loins, 8/12 ..... $63.00@65.00 S$ | 
36 Western Pork loins, 12/16 .... 58.00@60.00 p itter 
35 Prime, 700/800 ...... $43.00@ 44.00 Hams, sknd., 14/down. 56.00@58.00 
+e Prime, 800/900 ...... 42.00@43.00 Boston butts, 4/8 Ibs... 44.00@47.00 
7 Choice, 600/800 ...... 41.50@43.50 Spareribs, 3/down ... 53.00@56.00 
21% Choice, 800/900 ...... 40.50@ 41.00 Pork trim., regular. 30.00 
Good, 500/700 ........ 38.00@39.00 Pork trim., spec. 80% a 
D. Ss Steer, commercial .... 32.00@34.00 Cit SPLITS A CARCASS 
sibs Cow, commercial ..... sen < ‘- und. 14/4 $57.006 aie 
COW; GUNES Saccca cess 23.00@27.00 ams, skn¢ /down .$57.00@5 
BELLIES Pork joins, oS ee 68 iN ONE MINUTE! 
Clear Pork loins, 12/16 6 
2644n BEEF CUTS Picnics, 4/8 .......... 

26@26% I Boston butts, 4/8 Ibs.. 43. lf you kill 10 b * eaas 
bt ay piles City ene, ete tie: Se semtete y 0 eef a day, a Koch Electric Carcass Splitting 
2a Hindatrs., 600/800... 55.0@ 60.0 Saw will quickly pay for itself in labor time alone. 

nD Hindatrs., 800/900... 53.0@ 54.0 2 
18@18%4 Rounds, flank off... 50.0@ 52.0 VEAL—SKIN OFF Make straight, clean, fast cuts. Koch exclusive quadrant 
Rounds, diamond, bone . — . . 
ase me 51.0@ 52.0 (1.e.1. prices) ails suspension provides effortless control. Saw hangs balanced 
Short loins, untrim... 80.0@ > . . # ° ° 
Cured Short loins, tris... . Eee Prime, 50/80 ......... sleet anaes gr srige hig a0 oy: switch in rear handle. 
SSS ree 16.0@ 17.0 Prime, 80/110 ........ 40.00@ 43. oc uality throughout. Ruage nst H . 
- Rids (7 bone cut).... 56.0@ 62.0 Prime, 110/150 ....... 39.00@40.00 nang A eperaie 9 gged cons ruction and simple 
13% Arm chucks ......... 33.0@ 34.0 Choice, 50/80 ......... None quoted design give years of trouble-free operation. Satisfaction 
13% ANNU bs des 0 cain sive 28.0@ 30.0 Choice, 80/110 ....... 37.00@40.00 x ¢ a : 
14 OL" eS tek 17.0@ 18.9 Ohoice, 110/150 .....:. 36.00@:39.00 guaranteed. Convenient payment plan available. 
14 Forequarters (Kosher) 36.0@ a. bey totte Tae ence 0 comaa ees N 1198—with 
14 Arm chucks (Kosher) 35.0@ 37. 700d, 80/ : eae 22. . °. with 1|-H.P. + 
14 Briskets (Kosher) ... 30.0@ 31.0 Good, 110/150 2'00@36.00 ith 1-H.P. motor for 3 phase, 220 volt... $425 
are’ 9 . . 
Cliiniss Commercial, all - 27.00@ 29.00 No. 1199—with |-H.P. motor for single phase, 220 volt. $440 
RK Hindatrs. 600/800... 53.0@ 57.0 
ss 2.860 Hindatrs., S00/900... 51.5@ 52.0 DRESSED HOGS See Koch General Catalog 78 for 
iw 35740 Rounds, flank off .... 50.0@ 51.0 (.e.1. prices) complete line of slaughtering 
eee Fe Oe ie Sit ME RE......... $38.25@41.25 equipment. Write for free catalog. 
neeeky ee Bee iy es 100 to 115 Ibs 38.25@41.25 
Short loins, untrim... 74.0@ 78.0 106 16.188 ie. 389 @41 ye 
Short loins, trim..... 83.0@ 96.0 435 he 150 ibs SOE OCS 38.25@41.25 
Ee 16.0@ 17.0 oe cease omen es Case Se 
ATIO Ribs (7 bone cut).... 55.0@ 58.0 e 
Arm: chucks ........ 31.0@ 32.0 
atia. =f MEN? oi 20s aes 28.0@ 30.0 BUTCHERS' FAT 
ahio tor > 
WE  v.accaasakincedas 17.0@ 18.0 Shop fat 
t Chica- Forequarters (Kosher) 33.0@ 35.0 Breast fat................... 1.25 
Arm chucks (Kosher) 34.0@ 36.0 Inedible suet ..............+.. 1.50 2520 Holmes St Kansas City 8, Mo 
ded July Briskets (Kosher) ... 30.0@ 31.0 pS a PP rer ere 1.50 
_ accord- wick Ka 
FANCY MEATS 
he U.S. mien LIVESTOCK PRICES AT 
‘iculture. PEGI West oe o i SIOUX CITY 
° eal breads, under 6 oz. 55. 
ed with 2 ices pai ivestock 
; ce. tae Se eee How to analyze foods... 
ted for Beef livers, selected .. 33.00@35.00 at Sioux City on Wednes- A : 
ee Se ee 12.00 1e ® 
ek and |  Ostaus. over % ibs.’ !) 10.00@11,00 Gay, July 14 were report and interpret your findings 
he same ed as follows: 
These ra- LAMBS CATTLE: 


: Steers, ch. & pr.....$24.25 only 66 o .O8 
d on the (1.e.1. prices) Steers, choice ...... 21.75@23.50 oOo na Sis 
alls City Steers, good ........ 20.00@ 21.50 

n selling Prime, 30/40 Steers, commercial. . ST Eee oe 

A > “ee Heifers, choice & pr. 22.15@23. 

. in the | Prime, 40/45 58. Heifers, com'l & gd, 15.000@18.50 By A. G. WOODMAN 


y ha gy: Cows, com’l & gd... 12.50@13.50 
0, 1954, Choice, 80/40 Cows, util. & com’l. 9.50@11 



































the pre- | Choice. 49/55 Cows, can. & cut... 7.50@ 9 (Mass. Institute of Technology) 
594 per ome ig yy “pallet 49.00@51. yd Bulls, util. & com’l.. 13.00@14.50 50 
o pe Good, 40/45 0.2.2.2. 50.00@52.00 HOGS: Illustrated ‘$s 
period a Good, 45/55. .......... 48.00@50.00 Choice, 190/200 .... 23.25@24.00 
Wanton Choice, 220/240 .... 22.2524 00 
: ie = rs Good, '240/270 .. 12! 22'00@23.50 This book of enaititials 
ee, 52.00@54.00 G 270/30 20. 75a 22.0 s gives you 8 
Prime, 45/55 ....... 00@54.00 —— Pty ell ‘s<- aes anced training in methods of food COVERS 
ESALE Prime. 52 0O@54.00 , ae ila pai analysis for the detection of adul- LATEST METHODS 
; Choice, 5k eee 50.00@53.00 LAMBS: teration. Typical foods illustrate 
Ss Good, all wts. ........ 45,00@49.00 Choice ..........0.. 22.50@23.00 methods of attack and analysis. FOR ANALYZING: 
was Bearing out the author's belief that | © Cred Coles tive 
. . $20.5 exercise of judgment and train- @ Milk, Cream and ice Cream 
* LIVESTOCK PRICES AT 11 CANADIAN MARKETS ing of sense of discrimination are 3 liv ol and Oils 
o> ee Ny ‘ @ principal benefits to be gained 
oe Average price per cwt. paid for specific grades of steers, from a critical balancing of data 3 Gartohvarat Foods 
ae calves, hogs and lambs at 11 leading markets in Canada a in Be food ae Be © Hes 
8, OOK gives a equal empnasis 
ie during the week ended July 3, compared with the same to interpretation of results as to a 
“8 time 1953, was reported to THE NATIONAL PROVISIONER processes. Much information ad- | @ Pepper 
1g0 bis: Ahi Canta th ' Austin follow ded to this edition on alcoholic © See a06 Comes 
; y e Canadian Department o griculture as follows: beverages, sugar methods for $ tustara 
++ 22.50 Goop VEAL foods affected by admission of @ Cider Vi 
Ae wrooxs — panne gene Png LAMBS dextrose - 3, pat bg cane sugar. $ —— £ anilia 
. 23.75 ’ p to ood an rade Good new permitt s, including oll- 
YARDS 1000 Ibs. Choice Dressed Handyweights soluble colors, mo 7 4 oe © oe 
1954 1958 1954 1953 1954 1958 1954 1953 @ Whisky 
Toronto ..... $19.50 $17.77 $20.88 $21.15 $33.17 $31.60 $24.11 $23.00 
Montreal .... 20.75 19.25 19.25 21.50 150 33.10 28.00 30.00 
RICES Winnipeg ... 18.23 17.75 19.32 21.72 29:88 29.10 24.42 26.00 Order from 
rd Raw Calgary ..... 19.35 17.83 21.47 21.69 29.06 29.79 22.75 22.38 
e Leaf Edmonton’... 18.25 17.00 18.50 22. 29.65 30.85 23.00 23.00 
zethbridge .. 18.62 17.20 saci Meret 28.75 30.10 Tr iret 
pn Ur iate Pr. Albert |. 18.10 17:15 22.60 20.75 29.75 28.10 21.75 21.50 THE NATIONAL PROVISIONER 
on 17 62ieo Moose Jaw .. 17.00 17-40 17.50 19.25 20.50 28.10 
4 Saskatoon ... 17. ‘85 22.75 21.50 29.00 28.10 24.00 21.50 
an it ie Regina ...... 17.50 16.95 19.70 22:50 28.50 2810 .... 21.50 15 W. Huron St. © Chicago 10, Illinois 
on i7eoien Vancouver .. 17.63 17.50 19.00 21.90 $1.15 31.75 22.50 27.40 





1ominal. 











*Dominion Government premiums not included. 
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BY-PRODUCTS... FATS AND OILS 








TALLOWS and GREASES 


Wednesday, July 14, 1954 











Moderate sales volume was _ re- 
ported late last week in the inedible 
fats market although the Midwest 
market was inclined to a little easi- 
ness. Product for eastern destination 
carried a higher price tag and some 
bids for that direction were raised 
fractionally. Bleachable fancy _ tal- 
low, regular production, was bid at 
6¥%c and hard body material at 6%c, 
delivered East. Bleachable fancy tal- 
low sold at 5%c, prime tallow at 5%c 
and special tallow at 4%c, c.a.f. Chi- 
cago. 

Yellow grease was bid at 4%4c, Chi- 
cago, but without sellers. Prime tal- 
low was bid at 5%c c.a.f. East, or 
c.a.f. New Orleans. B-white grease 
was bid at 5¥%c, Chicago, but also 
without reported action. The all hog 
choice white grease did a reverse 
from the previous day with bids of 
7%c, East and reports of some trade 
at that basis. 

A couple of tanks of edible tallow 
sold at 8'4c, f.o.b. outside point, equal 
to 9c, Chicago basis. All hog choice 
white grease was offered Friday at 
8c, c.a.f. East. A few tanks of bleach- 
able fancy tallow sold at 5t4c, c.a.f. 
Chicago. Several tanks of yellow 
grease traded at 442@4%sc, delivered 
Chicago. Hard body _bleachable 
fancy tallow sold at 6%c, c.a.f. East. 

At the opening of the new week, 
one consumer was listing the avail- 
able offerings, which were on the 
light side in the Midwest. A few tanks 
of regular production bleachable 
fancy tallow sold at 6¥%c, c.a.f. New 
York. All hog choice white grease was 
bid at 74@75c, delivered East, with 
sellers holding up to 8c. 

The tallow market on Tuesday 
firmed, while most items in the grease 


category remained unchanged. The 
exception was yellow grease, which 
traded fractionally higher. Several 
tanks of bleachable fancy tallow, 
hard body, sold at 6%c, c.a.f. East. 
Regular production interest was re- 
ported at 6c, same destination. Two 
tanks of special tallow sold at 5%c, 
Chicago basis. Another tank sold at 
5c, c.a.f. Chicago. A few tanks of 
prime tallow sold at 6c, delivered 
New York. Yellow grease sold at 45c 
and 4%c, c.a.f. Chicago and Chicago 
basis. 

Original fancy tallow was bid at 
65%sc and 634c, c.a.f. East. No. 2 tal- 
low was bid at 5c, c.a.f. New Orleans. 
All hog choice white grease was bid 
at 734c, c.a.f. East, with sellers hold- 
ing for 8c. A couple more tanks of 
yellow grease traded at 4%c, caf. 
Chicago. Two additional tanks of spe- 
cial tallow sold later at 5%c, also 
c.a.f. Chicago. A tank of edible tallow 
sold at 8%&c, f.0.b. outside point, equal 
to about 9c, Chicago basis. 

Several tanks of yellow grease sold 
on Wednesday at 5lac, c.a.f. New 
York. Special tallow was bid at 5%c, 
c.af, East. Several tanks of all hog 
choice white grease sold at 75c, de- 
livered East; bids of 742c same des- 
tination were heard later. A tank of 
edible tallow sold at the market. 
Original fancy tallow was bid at 6%4c, 
East, but without reported action. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 84%@9c; original 
fancy tallow, 6¥%c; bleachable fancy 
tallow, 5%4c; prime tallow, 5%@5tc; 
special tallow, 5¥%c; No. 1 tallow, 
5%4@5ce; and No. 2 tallow, 44@4%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease (not all 
hog), 5%4c; B-white grease, 5¥c; yel- 
low grease, 4%4c; house grease, 4%c; 
and brown grease, 3%@4c. The all 
hog choice white grease quoted at 
75ec, c.a.f. East. 





Wednesday, July 14, 1954 


| VEGETABLE OILS 








Trading in the vegetable oil market 
was generally slow Monday with 
prices mixed. 

July shipment soybean oil sold at 
13%4c early and later at 13%c, f.o.b. 
Decatur. There was additional move- 
ment of July shipment at 13%c going 
to the East. Original oil was later of- 
fered at 14c. First-half August ship- 
ment cashed at 13%4c, while straight 
month moved at 13%c. 

Cottonseed oil for quick shipment 
was bid at 14%c and July shipment 
sold at 14c in the Valley. The market 
in the Southeast was nominal at 14%c. 
In Texas, 1334c was bid at central 
points and at other favorable locations 
with some sales reported at that level. 
There was a good volume traded 
Saturday of last week at Harlingen 
and new crop cottonseed oil sold at 
13%c for July shipment, 13%c for 
early August shipment and 13%c for 
straight August shipment. 

Corn oil was offered at 14%c in 
the Midwest, but no trading was 
heard at that level. Peanut oil was 
unchanged at 16%c nominal basis, 
also without activity. Coconut oil sold 
at 125éc for spot shipment. 

A fair volume of soybean oil 
changed hands Tuesday, but July 
shipment experienced the bulk of ac- 
tivity at 14c, f.o.b. Decatur, for unre- 
stricted oil. A small amount of August 
shipment cashed at 13%c. Later buy- 
ing interest for July shipment was at 
13%c with offerings priced at 14c. 
August shipment was bid at 13%c. 
Both resale and original soybean oil 
were involved in the day’s activity 
with dealers and refiners the main 
buyers. 

The cottonseed oil market was 
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“STRING-A-WAY” does it mechanically 


De-strings 900 pounds of 
linked sausage in an hour 
“whipping” by 


SAVES LABOR — 
SAVES TIME — 
SAVES MONEY. 


oy: Easy to operate. 
sal Details on request. 


THE E. KAHN'S SONS CO. 


CINCINNATI 25, OHIO 





3089 River Road 











REEN2ERS 
® ELECTRIC COMPANY 


Fly Chaser Fan 


Solves the fly pest problem. 
When installed at entrances, 
shipping platforms and con- 
veyor openings blows a vol- 
ume of air downward which 
flies don’t pass through. 
Avoids necessity of fly 
sprays. 


Established 1900 
River Grove, Ill. 
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SIONER 





It’s Insoluble! 


par West Carrollton Genuine Vegetable Parchment 
protects moist foods that contain water, oil, grease 
and mild acids. It’s insoluble—one of many reasons 
why it is preferred by leading packers. 


Protect your product with this pure vegetable 
parchment that is Odorless, Tasteless, Insoluble, 
Grease-resistant and Strong (wet or dry). We’re 
ready to design and print exactly the wrapper you 
need, in attractive colors, using special inks. Write us. 


AN /eXs a Ocha ae) i aneyet 


GENUINE VEGETABLE 


Parchment 


WEST CARROLLTON PARCHMENT COMPANY 
WEST CARROLLTON, OHIO 


SALES OFFICES: New York, 99 Hudson St. © Chicago, 400 West Madison St. 


JULY 17, 1954 


DRY WAXED 
PARCHMENT 


BUTTER WRAPPERS 


BUTTER TUB LINERS 
& CIRCLES 


BUTTER BOX LINERS 


BAKERY PAN LINERS 


MILK & ICE CREAM 
CAN TOPS 


SLICED BACON 
WRAPPERS 


VEGETABLE 
SHORTENING 
CARTON LINERS 
LARD CARTON LINERS 


FRESH FILLET WRAPPERS 
& INSERTS 


CELERY WRAPPERS 


MEAT WRAPPERS 


LINERS FOR MEAT TINS 


POULTRY WRAPPERS 


CHEESE WRAPPERS 


TAMALE WRAPPERS 


RELEASE PARCHMENT 


TRI—3—WRAP FOR 
SMOKED MEATS 


MARGARINE WRAPPERS 


MANY OTHERS 
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Expert workmanship is assured in Wilson’s 
super sewed sausage casings. Strict inspection 
gives uniformly good appearance to your 


finished product. 


meres wey Wilson's 
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stronger, but sales were slow to de- 
velop. In the Valley, 14%c was asked 
for immediate—July shipment, with 
14c bid. There were sales in Texas at 
13%c, Waco basis and 13%4c at Lub- 
bock. There was buying interest at 
Harlingen for new crop oil, but no ac- 
tual movement was recorded. 

Corn oil cashed at 14%c in the 
Midwest with additional offerings at 
that level. Peanut oil was quoted low- 
er at 16%c, nominal basis, although 
some light sales were reported at 
16%2c. Coconut oil declined to 12%c, 
nominal basis. 

The soybean oil market was quiet 
at midweek. August shipment sold at 
13%c, while July was nominal at 14c. 
Earlier, July shipment was offered at 
14c with buying interest %c under 
that level. September shipment was 
bid at 12%4c. 

There was little change in the cot- 
tonseed oil market with the exception 
of Texas, where 14c was paid, Waco 
basis. Early movement was recorded 
at 13%c. There was also movement 
at Lubbock at 13%c with additional 
buying interest at that level. Sales at 
the Rio Grande area were made at 
135%%c. In the Valley, 14c to 14%c 
was quoted nominally. The market in 
the Southeast was dull at 14%c. 

Corn oil was nominal at 14%c. Pea- 
nut only sold late Tuesday at 16%c 
and was quoted at that level Wednes- 
day. Most mills were asking 16%4c, 
however. Coconut oil was offered at 
12%c for nearby shipment, and 12%c 
for straight month. 

CORN OIL: Unchanged from last 
week’s level in light trading. 

COTTONSEED OIL: Market gen- 
erally unchanged to slightly stronger 
in Texas at midweek. 

Cottonseed oil futures in New York 
were quoted as follows: 


FRIDAY, JULY 9, 1954 





Prey 
Open High Low Close Close 
face: ee eoee 16.18b 16.20b 
ee S| ee --+» 15.20b 15.20b 
ee. sc80 ROE ccine cee 14.88b 14.86 
Dec. .... 14.65b 14.65b 14.70 
Jan. .... 14.60b 14.60b 14.65b 
Mar. .... 14.70b 14.78b 14.72 
May .... 14.70b 14.78b 14.70b 





Sales: 7 lots. 
MONDAY, JULY 12, 1954 


ae = 20b 16.35 16.29 16.35 16.18b 
Sept. ... 15.18b 15.26 15.18 15.25b 15.20b 
RA 14:80b 14.98 14.98 14.98 14.88b 
Dec. .... 14.60b 14.75 14.75 14.65b 14.65b 
Bs. eo vcis) TQM acc ese 60b 14.60b 
Mar. .... 14.70b 14.82b 14.78b 





May |... 14.70b 
Sales: 21 lots. 


TUESDAY, JULY 13, 1954 


July .... 16.33b 16.49 16.45 16.45b 16.35 

Sept. ... 15.20b 15.34 15.30 15.30b 15.25b 
OG 30+. 1M:00D «4... “aia 14.97b 14.98 

Dec. .... 14.79b 14.79 14.65 14.67 14.65b 
SS a Se 14.65b 14.60b 
Mar. .... 14.80b 14.92 14.81 14.85 14.82b 
: ee. owns 14.87b 14.84b 


Sales: 72 lots. 
WEDNESDAY, JULY 14, 1954 


July .... 16.40b 16.50 16.5 16.48b 16.45b 
Sept. ... 15.30b 15.35 15.30 15.35b 15.30b 
Gct. .... 16GB. I. = 15.06 15.07b 14.97b 
Dec. .... 14.65b 14.90 14.78 14.90b 14.67 

Jan. .... 14.60b -»+. 14.85b 14.65b 
Mar. .... 14.83b 15.05 15.00 15.05 14.85 

May .. 14.90b 15.00 15.00 15.07b 14.87b 


Sales: 44 lots. 


JULY 17, 1954 











SOYBEAN OIL: Prices fluctuate 
during week, but mostly Yc higher 
than last week. 

PEANUT OIL: Sold late Tuesday 
at 16%c. 

COCONUT OIL: Offerings at mid- 
week priced the same as week earlier. 





VEGETABLE OILS 


Wednesday, July 14, 1954 
Crude cottonseed, oil, carlots, f.o.b. mills 








Valley ... .-14 @14%n 

Southeast 2 14.41 

OM. anos eae ag l4pd 
Corn oil in tar f.c ills 144on 
Peanut oil, f.0.b.. Southern mills .. 16%4n 
Soybean oil, Decatur .............. l4n 
Coconut oil, f.o.b. "Pacific Coast... 12%a 
Cottonseed foots, 

Midwest and Ww BA CROCE nse odo 14b 

ADO. a Wis: cicnceennetarbadets eens 144b 

OLEOMARGARINE 
Wednesday, July 14, 1954 
White domestic vegetable ...............00. 27 
GR UN cewtic ¥s.6on evan cies tens sa 6 2 
Milk churned pastry 2 
Water. CHUPROU. DOMET nendc <cndsccncccciivans 26 
OLEO OILS 
(F.0.B. Chicago) 
Lb. 

Prime oleo stearine (slack barrels)....10@12% 
Hixtra. cleo: of) fGnUm6) .... 0k. cs, scee sens 16@17 


pd—paid. n—nominal. a—asked. b—bid. 


EASTERN BY-PRODUCTS 

New York, July 14, 1954 

Dried blood was quoted Wednes- 
day at $8.50 per unit of ammonia. 
Low test wet rendered tankage was 
listed at $7 to $7.50 per unit of 
ammonia and dry rendered tankage 
was s priced at $1. 90 per protein unit. 


BY-PRODUCTS MARKET 


BLOOD 
Wednesday, July 14, 1954 
Unit 
Unground, per unit of ammonia Ammonia 
i Re eS re eee *7.75n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose 
OW CORE ccc ccee cece cccenednees *9, my 
Fares test wis bec eget *8.2 
Liquid stick tank cars ............ 4.50@F 5.40n 






PACKINGHOUSE FEEDS 

Carlots, 

per ton 

50% meat, bone scraps, bagged. te 5.00@125.00 
50% meat, bone scraps, bulk ... 112. mins 20. 00 
55% meut scraps, bulk ......... 25.00 
60% Digester tankage, bulk - 108, 50@110.00 
60% Digester tankage, bagged .. 112.00@115.00 


60% blood meal, bagged ...... 155.00 
80% standard steamed bone meal, 
bagged (spec. prep.) ...... 80.00 


60% steamed bone meal, bagged. 60.00@ 65.00 
FERTILIZER MATERIALS 
High grade tankage, ground, 
POR: UMS. AUAMNOMIE, 86 osc cnc ce cdi dec aianes 6.00 
Hoof meal, per unit ammonia ............ 6.25 


DRY RENDERED TANKAGE 
Per unit 
Protein 


LOW SONG! 62 bh Sis odie dé peceeneee *2.10@2.15 
BRIG CORE on i i sarees dees. duseletdeetce *2.10@2.15n 


GELATINE AND GLUE STOCKS 


Per cwt. 
Calf trimmings (limed) ........... $1.35@ 1.50 
Hide trimmings (green salted) ..... 6.00@ 7.00 
—— jaws, scraps and knuckles, 
DR vicand diye cca puke oben akan 55.00@57.50 
Pik. ‘tkin scraps and trimmings, 
POR BS ccccccccadecpsetandonsdé bes 8@ 8% 
ANIMAL HAIR 
Winter coil dried, per ton ...... *120.00@125.00 
Summer coil dried, per ton ..... 50.00@ 57.50 
Cattle switches, per piece ....... 
Winter processed, gray, lb. ..... 16 @ij 
Summer processed, gray, lb. .... 10 


n—nominal, a—asked. 
*Quoted delivered basis. 











FRANKFURTERS 


MADE WITH 


MAYER sFrupaned, 


SEASONINGS 


... for pleasing appearance and color 
..» for uniformity of flavor 
... for scientifically controlled quality 





é Sd zo 
The Founder of 
H. J. Mayer & Sons Co., Inc. 


H. J. MAYER & SONS CO., INC. 


6813 SOUTH ASHLAND AVENUE, CHICAGO 36, ILLINOIS 
Plant: 6819 South Ashland Avenue 


IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 


51. 











BEEF CLOTHING 


suPERIOR TO ANY sHRrouds 
Look for the Blue stripes! 

* Outiasts 
shrouds 5 to 1. aes 

e Rip-resistant ee" = 
edge gives better, 14 


application. 
e Available in 40 
widths. 


other beef 


” and 36” 


~ CLEVELAND. OHIO 
CANADIAN DISTRIBUTORS: ELCO LTD. TORONTO 








Another production 

problem solved 
by SWECO Vibrating 
reen Separator 


Meat Packer 
Screens Paunch Waste 
From Plant Sewage 


Fatty gut trimmings and other waste 
dewatered at feed rate of 400 GPM§ * 
with SWECO Vibrating Screen Separator, 
using 80-mesh cloth. Three units 

handle problem for large plant. 


Detailed data file on request far 


Free screening analyses 
and recommendations 





Engineers 
and constructors 
... Manufacturers 





Southwestern Engineering Company 
4800 Santa Fe, Los Angeles 
JEfferson 7131 + Cable —swEcoLa 


1 
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| Please send Data File #40-24 
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HIDES AND SKINS 





Hide market steady early in week, 
but branded steers and light native 
cows trade lower in midweek activity 
—Small packer hide market dull al- 
though offerings freely available— 
Country hides about unchanged 
from last week—Some No. 1 shear- 
lings trade as high as 1.85—Calfskin 
trading at lower levels for northern 
production. 


CHICAGO 


PACKER HIDES: The hide market 
appeared easier Monday, mainly on 
the hearsay of buying inquiry for 
branded steers and cows at %c lower 
early in the day. However, ex-light 
native steers seemingly were the 
strong selection on the list and were 
bid at 19%c in one direction. Later 
in the day the market affected a 
firmer tone when 4,900 Southwestern 
branded cows sold at 12%c, 3,200 
northerns at 12c and about 1,000 
Denvers at 11%c. Also traded were 
1,800 heavy native steers at 12%c 
for northern production. There was 
also additional movement of heavy 
native steers at 12%c for northerns. 
Traders and dealers reportedly were 
the chief buyers as tanner bids were 
generally lacking. 

Hides continued to trade at steady 
levels Tuesday, but overall volume 
was not heavy. About 2,000 River 
heavy native cows sold at 13%c and 
1,000 northerns brought 14%c. An 
additional 2,800 northern heavy na- 
tive cows sold at 14%c and 1,400 
Rivers brought 13%c. Some 2,800 
River heavy native steers traded at 
12c. About 4,000 northern. branded 
cows sold at 12c. +h. 

Prices for some selections déclined 
at midweek, but others were believed 
steady. The bulk of the trading early 
was in branded steers and between 
25,000 and 30,000 brought 10c for 


portedly brought steady prices. 


the butts and 9%%c on the Colorado, 
Light native cows also traded and 
both northerns and rivers sold at 
15%c. About 1,000 ex-light native 
steers sold for export at a reported 
price of 19¥%c. Light native steers re. 


SMALL PACKER AND COUN. 
TRY HIDES: The small packer hide 
market was dull during the week. The 
48-lb. average was offered freely at 
12c without action. The 50-Ib. aver 
age was nominal at a top figure of 
12c. Export interest was also report. 
edly slow to develop. Some 55-lb. 
average were offered at 10@10%c, 
but were untraded at those levels. The 
60-lb. average continued nominal at 
9%@10c. There was some export in- 
quiry for lighter average country 
hides at 10c, but no trading was 
heard. Domestic interest was lower, 
but not in competition with that level. 
The 50-lb. straight locker butcher 
country hides were quoted at 9c with 
mixed renderers and locker butchers 
at 8'4c. 

CALFSKINS AND _ KIPSKINS: 
About 11,500 Milwaukee-Winona all- 
weight calf sold at 40c early in the 
week and some St. Louis kip report: 
edly sold at 26%4c. 

SHEEPSKINS: Sales of the No. | 
shearlings improved this week and 
a couple of cars sold at 1.85. A truck 
also sold at 1.85 with additional No. 1 
shearlings sold at somewhat lower 
levels. Some No. 2 shearlings sold at 
1.25 last week; however, other trad- 
ing was heard this week at 1.05. No. 
3 shearlings were short in supply, but 
a few were traded at .70. Fall clips 
were offered at 2.75, but did not trade. 
Dry pelts were nominal at 28@28%c. 
Pickled skins appeared softer and 
were quoted at 11.50 to 12.00 per 
dozen for clear spring lambs. Last 
sales were at the higher figure. 





Bis piffetence 
IN FLAVOR! 


sweet DICED PICKLES ow 


FREE SAMPLE —*REQUEST ON YOUR LETTERHEAD 
WISCONSIN PICKLE PRODUCTS CO. 


P.O. BOX 672 





FOR YOUR LOAVES 


APPLETON, WIS. 








THE NATIONAL PROVISIONER 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ending Previous Cor. Week 
July 14,1954 Week 195 
Nat. steers..144%,@15 14%@15 15% @17 
Hvy. Texas 


steers... 10n 10% 13 
Butt brnd. 

steers .... 10 10% 13 
Col. steers . 9% 10 12% 
Ex. lgt. Tex. 

steers .... 13%4n l4n 18%4n 
Brnd. cow 12 @12% 12 @12% 15%@16 






Hy. nat. cows.13%@14% 13%@14%n 17% @18% 
Lt. nat. cows. 15% 16 @16% 15 @15% 
Nat. bulls... 91%,@10n 9%@10n 10 @10% 
Brnd. bulls... 84%@ 9n 8%4@ 9n 9 @ 9% 
Calfskins, 





Nor. 10/15 40n 40 @42%n 50n 
10/down . 40n 40 @42\%n 4744n 
Kips, Nor. 

nat., 15/25 25n 25 31n 
Kips, Nor. 


Brnd. 15/25 22% n 2214n 28%4n | 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and 
over ... 9%@10n 9%@10n 13%@l1l4n 
12n 1 


a Sa 2n 14 @14%n 
SMALL PACKER SKINS 
Calfskins, 
und. 15 Ibs... 28@ 30n 28@ 30n 30@ 35 
Kips, 15/30.. 18n 18@ 20n 26@ 27 


Slunks, reg...1.25@1.35n 1.25@1.35n 1.25@1.50 
Slunks, h’rless 25@ 35n 25@ 35n 30@ 35n 


SHEEPSKINS 
Packer shearlings, 
No. 1 1.85 1.60n 2.45 
Dry Pelts 28@28%n 28@ 28%n 29@ 30n 


Horsehides, 
Untrmd. 9.50@10.00 9.50@10.00n 12.00@12.50 


N.Y. HIDE FUTURES 


FRIDAY, JULY 9, 1954 
Open High Low Close 
July ... 14.15b 4 14.10b- 16a 








Oct. ... 14.90b 14.85 14.65 

Jan. ... 15.50b 15.40 15.35 

Apr. ... 16.00b 16.10 15.80 88a 
July ... 16.45b ee Perr 35a 
Oct. 11. 16.90b 16.85 16.85 Sha 

Sales: 77 lots. 
MONDAY, JULY 12, 1954 

July ... 14.00b 14.00 13.91 13.90b- 95a 
Oct. ... 14.65-68 14.68 14.55 14.58- 55 
Jan. |.. 15.39-40 15.40 15.16 15.20 

Apr. ... 15.80b 15.69 15.69 15.69 


July ... 16.70b 16.08 16.07 16.08 
Oct. ... 16.60b ‘ arene 16.50b- 60a 
Sales: 71 lots. 


TUESDAY, JULY 13, 1954 
seve 13.93b- 
15h 







July ... 13.80b ia 
Oct. ... 14.52b 14. 











Jan, 11. 15.15b 1 
Apr. ... 15.60b 1 5.68 
July ... 16.03b 16. 16.08b- 
Oct. ... 16.50b 16.70 16.60 
Sales: 44 lots. 

WEDNESDAY, 1954 
July ... 13.82b 13.71 3. 13.61b- 70a 
Oct. ... 14.52-50 14.52 14,22 14.26 
re | 8 15.15 14.86 14.90 
mer. ..- 15. 15.50 5.30 15.30b- 36a 
wEIY oc ADs 15.92 15.91 15.70b- 80a 
Oct. ... 16.35b 16.21 16.19 16.19 

Sales: 155 lots. 
JULY 15, 1954 

July ... eee 78a 
Oct. 14.14 
Jan. 14.75 
re 15.20 40a 
July ... : 15.70 85a 
Oct. ... 16.05b 16.15 eee Qha 





Sales: 40 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for 
the week ended July 10, 1954, to- 
taled 3,511,000 Ibs.; previous week, 
4,161,000 Ibs.; same week, 1953, 
5,276,000 lIbs.; 1954 to date, 148.,- 
939,000 Ibs., same period, 1953, 
133,575,000 Ibs. 

Shipments for week ended July 10, 
1954, totaled 3,849,000 lbs.; previous 
week, 3,458,000 Ibs.; corresponding 
week 1953, 2,905,009 Ibs.; this year 
to date, 113,839,000 Ibs.; correspond- 
ing week, 1953, 100,253.000 Ibs. 


JULY 17, 1954 





THE RATH PACKING CO., WATERLOO, IOWA 


Another Case History from 


a 


MEATS 





FROM THE LAND O' CORN 





the Files of CHAMPION: 


Problem: 


Solution: 


( ampion 
BAG COMPANY 


. 


A Michigan account* set up on a regular shipping schedule 
basis found themselves out of bags one night as a result 
of an unanticipated sudden increase in business. 


A phone call to Champion and Champion's own plane 
delivered enough bags to keep production going until the 
regularly scheduled truckload arrived at their plant. 


Moral: Prompt service, timely delivery, design ideas, 
production help—they all go hand in hand with the top 
quality bags and roll stock produced by Champion. For 
proof, see one of the twenty-five Champion Packaging 
Specialists located coast-to-coast or call or write us today. 

*Name on request 


160 NORTH LOOMIS STREET, CHICAGO 7, ILLINOIS 
Converters of Cellophane and Glassine Printed Rolls and Bags 
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Week’s Closing Markets 





West African Oils Could 
Press U. S. Trade in Europe 


United States oilseeds and edible 
oils may in the future face substan- 
tially greater competition in European 
markets as result of increased supplies 
of high quality, edible-grade palm oil 
in West Africa, according to a U.S. 
Department of Agriculture marketing 
study. The larger supplies of high 
quality oil are the result of important 
improvements which have been, and 
are continuing to be made in palm oil 
quality, especially in Nigeria and the 
Belgian Congo. 

Though palm oil quality has risen, 
the department’s study indicates that 
West African production of oilseeds— 
particularly peanuts—and of oil palm 
products in general, is not likely to 
increase rapidly in the near future. 
Native production, still the major 
source of supply, is directly affected 
by world prices, and weather also is 
an important factor, especially in the 
case of peanuts. 


June Cattle, Hog Prices 
Below May; Lambs Higher 


Cattle and hog prices came under 
pressure in June, while the market for 
slaughter lambs improved consider- 
ably from May, Chicago livestock 
market figures indicated. Cattle top- 
ped at $27.25 and averaged $23.40 
compared with $30 and $23.60 for 
May, while the June 1953 top and 
average were $25.00 and $21.75. 

Top June hogs were $27.50 and 
they averaged $21.60 compared with 
$28.35 and $25.00 in May and $26.90 
and $23.35 in June last year. The 
June top and average for lambs were 
$28 and $24.65 compared with $25 
and $22.75 in May and $29.00 and 
$25.10 in June last year. 


THURSDAY’S CLOSINGS 
Provisions 


The Chicago hog top was $24.75; 
average, $19.50. Provision prices were 
quoted as follows: Under 12 pork 
loins, 60; 10/14 green skinned hams, 
52; Boston butts, 38 asked; 16/down 
pork shoulders, 35 nom.; 3/down 
spareribs, 49%; 8/12 fat backs, 13@ 
13%; regular pork trimmings, 19% 
nom.; 18/20 DS bellies, 26% nom.; 
4/6 green picnics, 37 nom.; 8/up 
green picnics, 24%. 

P.S. loose lard was quoted at 
16.62% nom. and P.S. lard in tierces 
at 16.50 nom. 


Cottonseed Oil 


Closing cottonseed oil futures in 
New York were quoted as follows: 
July 16.55-48; Sept. 15.38b-44a; Oct. 
15.10b-15a; Dec. 14.90b-94a; Jan. 
14.90b; Mar. 15.02; and May 15.04b- 
10a. 

Sales: 64 lots. 


Whalesale Price Indexes 


Meats were among the few items 
which increased in price for the week 
ended July 6 to 93.7 from 92.4 the 
week before, according to the Bureau 
of Labor Statistics. The average pri- 
mary market basket price advanced 
0.1 per cent to 110.0 on the basis of 
the 1947-49 average of 100 per cent 
for the period. Live steers rose 2.6 per 
cent, hides, 2.5; while tallow declined 
5.2 and lard, 5.4 per cent. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail, in the 
week ended July 10, with compari- 
sons: 


Week Previous Cor. Week 
July 10 Week 1953 
Cured meats, 
pounds ...... 8,869,000 9,050,000 4,063,000 
Fresh meats, 
pounds ...... 10,100,000 26,238.000 21,124,000 
Lard, pounds .. 2,459,000 4,231,000 2,914,000 








IMPROVE YOUR LARD..... 








DEODORIZED e HYDROGENATED 


LARD FLAKES 








* 





PACKED IN 50 LB. MULTIWALL PAPER BAGS * CARLOAD OR LCL 
FREE SAMPLES ON REQUEST.... 


“CUDAHY OF CUDAHY'"’ 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 





54 





————June - 
1954 1953 
TeGes VOCHIVEE 6 icc scviwss 159.673 172,002 
Highest top price ......... 27.25 $27.10 
Lowest top price .......... 23.50 24.00 
Average OTIC] ....cccccoees 24.81 25.16 
Average weight, Ibs. ...... 222 211 


PHILADELPHIA FRESH MEATS 
Tuesday, July 13, 1954 
WESTERN DRESSED 

BEEF (STEER): 


Prime, 00/800 .....cccccccccees None quoted 
Choice, 500/700 








Choice, 700/960 .... 40.50@ 42.00 
NU, IE diene 0.9 bind bexccn es 37.50@39.50 
Commercial, 350/700 ............ None quoted 
cow: 
Commercial, 350/700 ............ 28.50@30.25 
Utility, all wts. ................ 24,00@26.59 
VEAL (SKIN OFF): 
Choice, 80/110 .................- 33.00@36,00 
err 33.09@36.00 
Good, 50/80 0... cccccescccscctns SM 
EO SS ee 31.00@33.00 
Good, 110/150 ......cccccccesons OE 
COmmerGas, O10 With. sce ceccies 27.00@30.00 
Utility, all wts. ..............++ 22.00@26.0 
LAMB (Spring): 
Prime, 30/50 .............ccceee 52,.00@55.05 
PING. PPE osc aswcseceweactes 47.00@52.00 
Choice, 30/50 ..........cceceeeee 51.OOQES.G 
Choice, 50/60 46.00@51.00 
WE SEER UMN aioe c'e ae hace ceeea 46.00@ 419.00 
Uttiity, Gil Wts. .....scccccscess GOMUEEEE 
MUTTON (EWE): 
CRNOIO, CPO. 6 65 xa oeedecce sees 16.00@ 18.00 
ee,  CUOINED. (555.000 Ce ccaeescex 15.00@17.0 
PORK CUTS—CHOICE LOINS: 
(Bladeless included) 8-10....... 64.00@67.00 
(Bledeless included) 10-12....... 64.00@67.00 
(Bladeless included) 12-16....... 58.00@60.00 
Butts, Boston style, 4-8.......... 42.00@45.% 
SPARERIBS, 2 Ibs. down.......... 50.00@53.00 


LOCALLY DRESSED 
STEER BEEF CUTS: Prime Choice 
Hindqtrs., 600/800. .$53.00@56.00 $52.00@54.00 


Hindqtrs., 800/900... 53.00@54.00 51.00@53.00 
Round, no flank.... 50.0)@53.00 50.00@53.00 
Hip rd., with flank. 47.00@51.00 48.00@50.00 
Full loin untrim... 54.00@58.00 53.00@55.00 
Rib (7 bone) ..... 55.00@63.00 50.00@54.00 
Arm Chuck ........ 33.00@35.00 32.09@34.90 
brisket ........... 28.00@30.00 28.00@30.00 
Short plates ....... 15.09@17.00 15.00@17.00 


International Posts $100,000 
For 1954 Prizes; Changes Rules 


Premiums of over $100,000 were 
approved for the 1954 International 
Live Stock Exposition when the di- 
rectors of the show met recently to 
consider the classification for the 55th 
annual exposition. The show will be 
held November 26 to December 4 in 
the International Amphitheatre to 
which a 180,000 square ft. addition 
will be completed before the opening 
date of the exposition. Changes in 
rules pertaining to sheep, hogs and 
cattle entries were also approved. 


CANADIAN STORAGE STOCKS 


Cold storage holdings in Canada on 
June 1, 1954, with comparisons, as 
reported to THE NATIONAL PROVISION- 
ER, in 1,000 Ibs.: 


5-year 

June 1 May 1 June 1 Average 

Commodity 1954* 1954¢ 1953 June 1 

Beef, frozen... 9,566 10,417 30,586 14,961 

Veal, frozen... 3,591 3,240 3,380 2,951 

Pork, frozen... 32,210 380,913 46.631 35,518 
Mutton & 

Lamb, froz.. 1,165 1,935 1,294 1,066 


*Preliminary. t+Revised. 


ST. LOUIS HOGS IN JUNE 


Hog receipts, weights and range of 
prices at the St. Louis National Stock 
Yards, Ill., were reported by H. L. 
Sparks & Co. as follows: 


THE NATIONAL PROVISIONER 











MEATS 


None quoted 
541.50@ 43,00 
40.50@42.00 
37.50@39.50 
None quoted 


28.50@30,25 
24.00@26.50 


52.00@55.00 
47.00@52.00 
51.00@54.00 
46.00@51.00 
46.00@ 19.00 
38.00@42.00 


16.00@18.% 
15.00@ 17.0 


64.00@67.00 
64.00@67.00 
58.00@60.00 
42.00@45.0 
50.00@53.00 


Choice 
$52.00@54.00 
51.00@53.00 
50.00@53.00 
48.00@50.00 
53.00@55.00 
50.00@54.00 
32.09@34.90 
28.00@30.00 
15.00@17.00 
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LIVESTOCK MARKETS ...Weekly Review 





Shipment of N. Z. Boneless 
Beef Arrives in U. S. 


A shipment of boneless cow beef 
and boneless bull beef has arrived in 
San Fransico from New Zealand, im- 
porters of the meat have reported. 
This is the first beef from that country 
to arrive in the U. S. since last year 
and is limited to boneless processing 
beef. 

Prices on the meat are understood 
to be considerably lower than the do- 
mestic product. Anyone handling the 
meat must secure a license, pay a fee 
and the meat must be tagged “For- 
eign Cold Storage Beef” until the final 
processing. 

In view of the large supply of cat- 
tle in this country, E. F. Forbes, pres- 
ident of the Western State Meat Pack- 
ers Association, has expressed his dis- 
pleasure in the arrival of the meat 
which he said “is not needed and only 
serves to depress the market for do- 
mestic beef.” Some of it was immedi- 
ately reshipped to Guam for civilian 
use. 


Twin Needs of Cattlemen 


Beef promotion and beef research 
are the most important objectives of 
the cattle industry, Don Collins, first 
vice president of the American Na- 
tional Cattlemen’s Association, told 
the National Livestock Brands Con- 
ference in Clovis, N. M. 


LIVESTOCK CAR LOADINGS 


A total of 5,894 cars was loaded 
with livestock during the week ended 
July 3, 1954, according to the Amer- 
ican Association of Railroads. This 
was an increase of 447 over the same 
week of 1953 and 1,268 cars more 
than in the like period of 1952. 





LIVESTOCK AT 64 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 64 public markets 
during May, 1954 and 1953, as re- 


ported by the U. S. Department of 
Agriculture: 

CATTLE (EXCLUDING CALVES) 
Salable Total Local 
receipts receipts slaughter 

May, 1954 .... 1,468,944 1,773,021 978,348 
April, 1954 ... 1,356,237 1,646,938 887.669 
May, 1953 .... 1,353,557 1,671,050 856,462 
Jan.-May, 1954. 7,295,811 ,690,422 4,880,416 
Jan.-May, 1953. 6,576,489 7,788,989 4,339,215 
b-yr. av. (May 

1949-53) . 1,153,239 1,405,256 743,527 

CALVES 

May, 1954 .... 290.272 391,563 229,615 
April, 1954 .... 295,397 393,110 234,373 
May, 1953 .... 288,669 383,454 214,793 
Jan.-May 1954. 1,514,466 1,964,275 1,152,323 
Jan.-May 1953. 1,402,466 1,743,971 1,055,672 
5-yr. av. (May 

1949-53) 290,772 379,353 210,447 

HOGS 

May, 1954 .... 1,433,371 1,909.353 1,314,493 
April, 1954 .... 1,508.085 2,067,919 1,499,348 
May, 1953 .... 1,460,619  2,031.296 1,373,113 
Jan.-May 1954. 7,889,099 11,033,629 7,886,015 
Jan.-May 1953. 9,423,638 13,300,933 9,343,413 
S-yr. av. (May 

1949-53) - 1,929,873 2,639,802 1,757,117 

SHEEP AND LAMBS 

May 1954 .... 528,947 1,133,444 597,705 
April, 1954 .... 550,944 A 2 
May 1953 .... 478,831 1,146.891 572,826 
Jan.-May 1954. 2,848,870 5,686.909  2.992,955 
Jan.-May 1953. 3,006,586 5,768,424 3,046,654 
d-yr. av. (May 

1949-53) 542,930 1,176,414 510,025 


N. D. Governor, Beef Campaigner 


North Dakota’s governor, Norman 
Brunsdale, joined the state’s beef pro- 
motion campaign by displaying the 
sticker, “Eat Beef — Watch Your 
Curves” just underneath his No. 1 
license plate. The campaign is spon- 
sored by the North Dakota Stockmen’s 
Association. 


INTERIOR IOWA, S. MINN. 


Receipts of hogs and sheep at in- 
terior markets, as reported by the 
USDA: 


Hogs Sheep 
SOG AOU adi curestepvessies 830,500 110,700 
WEE AMOR occ kscnakencea siete 816,000 96.500 
WUMRS TOU oo <a cictsrvesteceve 893,000 88,100 


Mexico Sizing Up Cattle 
For 55 Northward Trek 


Cattlemen’s organization in North- 
ern Mexico, adjoining the U. S. bor- 
der, are counting their exportworthy 
cattle at the request of the Ministry 
of Agriculture to ascertain the exact 
number of head available for move- 
ment when shipment to north of the 
Rio Grande of live cattle resumes on 
January 1. 

This census, the Ministry explained, 
will permit assigning quotas for ex- 
port and servicing the Mexican mar- 
ket. 

Government and cattlemen sources 
estimate that some 650,000 head can 
be shipped stateside during 1955. 
That will be around 100,000 more 
head than was the average annual 
export before the border was closed 
to this business because of the recent 
devastating hoof-mouth disease epi- 
demic. 


Cow Run Heavy at Denver 


Receipts of livestock at the Den- 
ver market in recent weeks has been 
running heavy in cows, according to 
reports from the Denver yards. The 
aumber of cows are just about double 
that of a year ago, due mostly to 
liquidation of herds in Wyoming and 
Colorado drought areas. Receipts of 
stock cattle are about 30 to 40 per 
cent above last year, the report 
added. Light cows and heifers are 
meeting a narrow demand. 


JUNE HOG-CORN RATIO 


Hog and corn prices at Chicago and 
hog-corn price ratio for June: 
Barrows and Corn No. 


gilts per 3, yellow Hog-corn 
100 lbs. pertu. price ratio 
June, 1954 .....$24.02 $1.615 14.9 
May, 1954 ...... 26.06 1.590 16.4 
June, 1953 ..... 25.12 1.546 16.2 








BLOOMINGTON, ILL. JONESBORO, ARK. 
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No One (Else) 
Gives So Much (Service) 
Fer So Little (Cost) 





SERVICE 


KENNETT- MURRAY 


Livestock Buyin’ 








OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX, CITY, 1OwWs 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 











THE WM. SCHLUDERBERG —T. J. KURDLE CO- 


ESsKay 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 


PRODUCERS OF 
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| PORK SAUSAGE 


WHEN LIVESTOCK BRJISES 
BobY LOOSES/ 














VALLEY PRIDE PACKING CO., 


cooperation with the campaign to encourage careful handling of livestock. The accom- 


panying pictures show the message, 


Inc., of Huntsville, Ala., is going 


VALLEY Ditive 


Dw#PORK SAUSAGE 





see gy “ag, 


WHEN LIVESTOCK Brule 
EVERY BODY LOOOES 











em. 


in its 


"whole hog" 


“when livestock bruises everybody loses," that Valley 


Pride meat trucks advertise in their daily rounds of pork deliveries. 


Cut-Ration Hogs Make Most 
Efficient Gains in Tests 


Hogs fed at the rate of 85 per cent 
full feed made the most efficient gains 


feeding on the efficiency of production 
and carcass quality. 

It was found, however, that the 
rate of gain was slightly less than for 
the lot of hogs on full feed and it 


SALABLE AND DRIVE-IN 
RECEIPTS AT 64 MARKETS 
Total salable and driven-in receipts 

of livestock by classes during May, 


1954, and 1953 at the 64 public 
markets. 


TOTAL SALABLE RECEIPTS* 





May 1954 May 1953 
Cattle 1,468,944 1,310,323 
Cattle 1,468,944 1,353,557 
Hoge .... 1,433,371 1,460,619 
Beret 528,947 478,881 

TOTAL DRIVEN-IN RECEIPTS 

May 1954 May 1958 
ee ere 1,435,856 1,310,823 
ee ere 334,742 308,671 
1, MARR, Toaeenrye 1,665,374 1,728,050 
i a RE ee aI 584,984 528,210 





*Do not include through shipments and direct 
shipments to packers when such shipments pass. 
through the stockyards. 


Drive-in receipts at 64 public mar. 
kets constituted the following percent- 
ages of total May receipts, which in- 
clude through shipments and direct 
shipments to packers when such shi 
ments pass through the stockyani 
Cattle, 81.0; calves, 85.5; hogs, 87.2; 
and sheep, 51.6. Percentages in 1953 
were 78.4, 80.5, 85.1 and 46.1. 



























BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y., in June, 
1954, as reported by the USDA: 







in tests conducted at the University 
of Missouri Agricultural Experiment 
Station. L. F. Tribble, animal nutri- 
tionist at the school, in a report on the 


took 20 days longer to bring them up 
to desired weight. Hogs from the 65 
and 75 per cent ration lots produced 
undesirable carcasses, the report indi- 


Cattle Calves Hogs Sheep 

experiment, said that the tests were cated. Hogs from the 85 per cent lot Receipts ......... 27,149 6,856 5,520 42,741 
- d ly I e off f li e od 1 : 1 } * I : ‘ h P dl — BHIPMOnts. 2.0.6.0 17,220 2,673 2,083 37,140 
designed to study the effect of limitec produced the biggest hams and loins. Local slaughter ... 9,929 4,183 3,437 5,608 





The Case of the Unwanted Thumbpr 


BY HOWE .. . THE WORLD'S CHILLER 













mean that old “Dirty Thumb” Obsolescence is here in my plant? Yes 
there are his prints all over my profit sheet!” 


Startled, “J.Q.” called in the Howe “private eye”. Quickly they found | 
the culprit hiding in the obsolete, inefficient refrigeration system. The } t 
unseen losses had been robbing “J.Q” cold. 


John Q. is purring like a kitten now! His new Howe equipment provides exact 
temperature and humidity at all times! It has cut risk of spoilage, assures better 
production, and keeps his products at profit peak. “The know-how of 42 years’ 
specialization goes into those machines”, said the private eye, hurrying to his next 
case. 


HOWE ICE MACHINE CO. 


2823 Montrose Ave., Chicago 18, Ill., Cable: HIMCO—Chicago 
DISTRIBUTORS IN PRINCIPAL CITIES 


John Q. Packer studied his financial statement with dismay. “Could eF 
' 












CONSULT HOWE on all your refrigeration problems. 
Since 1912 manufacturers of ammonia compressors, con- 
densers, fin coils, locker freezing units, air conditioning 
Immediate delivery! 


(cooling) equipment. 
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Bothered by: high pork prices? 


(f° 


e =~: 


CL] fm ~,| 





logs Sheep 
520 42,741 
083 37,140 
437 = 5,601 





Top sausagemakers have found the way erally inspected plants. You should know 
to avoid record-high pork costs, They ad- about TIETOLIN. It’s an invaluable cost- 
just their raw material formula freely cutting contribution to the art of sausage 
with lower-priced ingredients such as making today. Write for sample drum 
jowls, beef trimmings and pork fat. Then or Leaflet 73. 

they add TIETOLIN and get balanced 
binding power and quality performance. 
TIETOLIN gives their meat products 
smoother texture, greater uniformity, 
better taste and greater yield. SEASOLIN, new color, ee an aes 
TIETOLIN contains no cereal, no gum, VITAPHOS, new sausage emulsion homogenizer. 
no starch. Fully approved for use in Fed- 


There is only one TIETOLIN and FIRST 
SPICE makes it! 


We also make: 


Complete line of seasonings and spices. 


: [cE - 
1 | e Mixing Compan Ys Sue. 


19 VESTRY ST. NEW YORK 13. WOrth 4-5682 * 98 TYCOS DR. TORONTO, CANADA RUssell 1-0751 
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PROTECTION 
on the job 


If you work in a dairy, packing house 
or cannery, you need the protection 
of this heavy-duty drill apron. 
Specially treated with Neoprene 
coating to resist acids, oils and 
abrasions. Here’s a tough, long 
wearing investment in job comfort. 























U.S. NEOPRENE 
APRON 


@ heavy duty 

@ double-coated white 
Neoprene 

@ neck loop 

© hemmed edges 

© Size 33” x 45” 


® Size 27” x 35” 
for women 


BUTYLAC BOOT 

e@ resists animal 
fats and oils 

e deep-cleated 
anti-slip sole 

e buff 


SOLD ONLY THROUGH INDUSTRIAL AND RETAIL STORES 


U.S. INDUSTRIAL RAYNSTERS® 
U.S. ROYAL RUBBER FOOTWEAR 


UNITED STATES RUBBER COMPANY 
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with the some hand. a 
AIR-WAY PUMP & EQUIP. CO. Sgt) +: tint ne 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
July 13, were reported by the Agricultural Marketing 
Service, ‘Livestock Division, as follows. 


St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
Choice: 
120-140 Ibs.. None rec. aoe = None rec. None rec. None rec. 
140-160 lbs. .$21.75-23.50 Non None rec. None rec.’ None rec. 
160-180 Ibs.. 23.25-24.60 = 50- 24. 50 None rec. $20.00-23.50 $22.50-23.00 
180-200 lbs.. 24.25-24.75 24.00-24.85 =. 25-23.75 23.00-24.25 23.00-24 
200-220 Ibs.. 24.50-24.75 34.00.2480 3.25-23.75 23.00-24.25 22.50-23.75 
220-240 Ilbs.. 24.00-24.75 23.50-24.75 33.25-98:%5 23.00-24.25 22.50-23.7: 
240-270 = Ibs.. 23.00-24.25 22.00-24.00 21.50-22.25 20.50-24.00 20.25-23. 
270-300 Ibs.. 21.00-23.25 20.50-22.50 None rec. 19.50-20.75 19.00-20.50 
300-330 Ibs.. 20.25-21.25 19.25-20.75 None rec. 17.00-19.75 17.00-19.50 
330-360 Ibs.. None rec. 18.50-19.75 None rec. 17.00-19.75 15.50-18.00 
Medium: 
160-220 lIbs.. None rec. None rec. None rec. 16.00-22.75 None rec, 
SOWS: 
Choice: 
270-300 Ibs.. 19.00-19.50 19.00-20.25 18.50-19.00 19.50-20.50 20.00-20.50 
300-330 Ibs.. 19.00-19.50 19.75-19.50 18.25-19.00 18.50-19.75 19.00-20.00 
330-360 Ibs.. 18.00-19.25 17.50-19.25 17.00-18.25 17.00-18.75 17.50-18.50 
360-400 lbs.. 17.00-18.25 16.50-18.00 16.50-17.25 16.00-17.25 16.00-17.50 
400-450 lbs.. 16.00-17.25 15.75-16.75 16.00-16.50 15.25-16.75 14.00-16.50 
450-550 Ibs.. 14.25-16.25 14.75-16.00 14.50-16.00 14.75-15.50 14.00-16.50 
Medium: 
250-500 Ibs.. None rec. None rec. None rec. 14.50-19.50 None rec. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs. 23.50-25.00 None rec. 23.00-25.00 23.00-25.00 23.00-24.00 
900-1100 Ibs. 24.00-26.00 24.75-26.50 24.00-25.50 23.75-25.75 23.75-24.50 
1100-1300 Ibs. 24.50-26.50 25.25-26.75 24.25-25.50 24.25-26.25 24.00-25.00 
1300-1500 Ibs. 24.50-26.50 25.00-26.50 24.25-25.50 24.50-26.25 24.00-25.00 
Choice: 
700- 900 Ibs. 21.50-24.00 22.25-24.75 20.50-24.00 20.50-23.75 21.00-23.75 
900-1100 Ibs. 22.00-24.50 22.75-25.25 20.75-24.25 20.75-24.25 21.25-24.00 
1100-1300 Ibs. 22.50-24.50 23.00-25.25 21.25-24.25 21.50-24.50 21.75-24.00 
1300-1500 Ibs. 22.50-24.50 23.00-25.25 21.25-24.25 21.50-24.50 21.75-24.00 
Good: 
700- 900 Ibs. 18.00-22.00 18.25-22.75 17.50-20.75 = 50-20.50 17.50-21.25 
900-1100 Ibs. 18.50-22.50 18.75-23.00 18.25-21.25 19.00-21.25 18.00-21.75 
1100-1300 Ibs. 19.00-22.50 19.25-23.00 18.75-24.25 1. 00-21.50 18.00-21.75 
Commercial, 
all wts. 15.50-19.00 15.50-19.25 14.00-19.00 16.00-19.00 15.00-18.00 
Utility, 
all wts. .. 12.50-15.50 13.00-15.50 9.75-14.00 13.50-16.00 14.00-15.00 
HEIFERS: 
Prime: 
600- 800 Ibs. 23.25-24.50 None rec. 22.00-23.50 22.25-23.25 22.00-23.00 
800-1000 Ibs. 23.50-24.50 23.75-24.75 22.50-24.00 22.50-23.75 22.50-23.50 
Choice: 
600. 800 Ibs. 21.00-23.50 21.50-23.75 18.50-22.50 19.00-22.25 75-22.00 
800-1000 Ibs. 21.00-23.50 22.00-24.00 19.25-22.50 19.50-22.50 20. 25-22.50 
Good: 
500- 700 Ibs. 16.50-21.00 15.50-22.00 14.00-19.00 16.50-19.00 17.00-19.75 
700- 900 Ibs. 17.00-21.00 17.00-22.25 15.00-19.00 16.50-19.50 17.00-20.25 
Commercial, 
all wts. .. 13.00-17.00 13.50-17.50 11.25-15.00 13.00-16.50 14.50-17.00 
Utility, 
all wts. .. 10.50-13.00 10.50-14.00  9.00-11.50 10.50-13.00 13.00-14.50 
COWS: 
‘o rcial, 
a . 10.50-13.00 12.00-13.50 9.75-12.00 11.25-12.75 12.00-13.00 
Utility, = 
‘all wate, 9.00-10.50 9.25-12.00 8.50-10.75 9.25-11.25  9.25-12.00 
‘an. & cut., 
: ‘all Daeg 6.50- 9.00 7.00-10.00 6.50- 8.50 7.00- 9.25 8.00- 9.50 
BULLS (Yrls. Exel.) All Weights: 


. None rec. 12. 
. 13.50-14.50 16. 


Good . 
Commereis L 





50-15.00 None ree. 11.50-13.00 
17.00 12.75-13.75 14.50-15.50 








WTMty 5.00% 12.50-13.50 13.50-16.25 11.00-12.75 13.00-14.50 
Cutter ..... 11.00-12.50 12.00-13.50 10.00-11.00 11.00-13.00 
VEALERS, All Weights: 
Ch. & pr. ... 17.00-21.00 20.00-22.00 16.00-18.00 17.00-19.00 
Com’l & gd.. 11.00-17.00 16.00-20.00 11.00-16.00 12.00-17.00 
CALVES (500 Lbs. Down): 
Ch. & or... 16.00-20.00 17.00-20.00 15.50-18.00 16.00-18.00 18.00-20.00 
Com’l & gd.. 11.00-16.00 14.00-17.00 10.00-15.50 12.00-16.00 15.00-18.00 
SHEEP & LAMBS: 
SPRING LAMBS: 
Oh. & Dicss 4 22.00-23.25 23.00-23.50 22.50-23.50 
Gd. & ch.... 19.00-22.00 20.00-23.00 19.00-22.50 
EWES (Shorn): . 
Gd. & a. . 4.00- 4.50 5.00- 5.75 4.50- 5.00 4.50- 5.00 5.00- 5.50 
Cull & util.. 3.00- 4.00 4.00- 5.00 3.00- 4.50 3.00- 4.50 3.00- 5.00 












Leading Packers use 






The Casing Valve 

with the internal fulcrum lever. lade 
Operator holds = lens 7 
nozzle and controls 
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1esday, 
keting 
~~ 11 E,W. KNEIP, INC. 
me, ree, BEEF e VEAL e¢ PORK e OFFAL 
nee Boneless BEEF « Boneless VEAL ¢ Boneless PORK 
100-18.50 ELMER KNEIP, Pres. @ ELTON CHRISTENSEN, Exec. V. Pres. 
saga Est. 213A 
911 W. FULTON ST., CHICAGO 6, ILL. « Phone MOnroe 6-0222 

00-20-09 
-50-18.50 
.00-17.50 
.00-16.50 
-00-16.50 
one rec. ELBURN PACKING CO. \ 

Carload Shippers of Quality Beef All Sales 
524.50 Est. 213 Thru 
“0-25.00 
ree ELBURN, ILLINOIS | Chicago Office 
.25-24.00 
.75-24.00 
-75-24.00 

911 W. Fulton St. 

wz | NEBRASKA BEEF CO. | ™“ 
|.00-21.7 e 
.00-18.00 QUALITY BEEF IN CARLOAD LOTS MOnroe 6-0222 
.00-15.00 Est. 489 
ai OMAHA, NEBRASKA / 
.50-23.50 
1.75 -22.00 
).25-22.50 
ss: |} ROBERTS and OAKE Inc. 
50-17.00 
0-14.50 QUALITY PORK PRODUCTS SINCE 1895 
.00-13.00 SWEETMEAT BRAND HAMS & BACON 
a Union Stockyards ¢ Chicago, Illinois « Phone YArds 7-1900 
ae Madison, South Dakota ; 
‘O14 00 JOHN BLANKENSHIP, Exec. Vice Pres. 
"50-16.00 Est. 169 
00.18.00 ALL PLANTS UNDER B.A.I. INSPECTION 





Contact 


° E. W. Kneip, Inc., for Information 


911 W. FULTON ST. 
Telephone: MOnroe 6-0222 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livesteck slaughtered at 
13 centers. 


CATTLE 
Week Cor. 
Ended Prev. Week 


ee. 
July 10 Week 1953 
Chicagot ... 28,154 24,218 22,358 


Kan. Cityt.. 18,981 17,462 13,288 
Omaha*t ... 23,755 25,281 20,464 
East St. L.t. 10,690 12 "042 11,139 
St. Josepht. 10,741 12, 441 8,555 
Sioux Cityt. 13,872 10,134 10,087 
Wichita*t .. 3,569 3,998 5,039 


New York & 
Jer. Cityt. 
Okla. City*t 7/508 12,944 10,74¢ 





Cincinnati§ . 4,475 4,364 3,457 
Denvert .... 9, 16,653 11,646 
St. Pault... 15,200 15,194 13,274 
Milwaukeet. 2,850 3,120 3,1% 

Total ..160,314 170,100 143,285 


HOGS 
. 27,599 24,192 24,509 


Chicagot 
9,427 8,151 


Kan. Cityt.. 8,329 
me 18, 499 23,867 23,017 
. 12,764 13,208 13,441 
St. Josepht. 10,650 13,917 
Sioux Cityt. 12,749 12,772 16,687 
Wichita*t .. 4,173 H 
New York & 

Jer. Cityt. 32,409 37,32: 
Okla. City*t 7,379 8,952 5,802 





Cincinnati§ . 10,185 10,588 7,889 
Denvert .... 6,046 13,27 7,283 
St. Pault... 19,076 26,5387 22,2238 
Milwaukeet. 3,159 3,662 3.812 

Total ..173,016 200.815 182,774 

SHEEP 

Chicagot . 4,150 2,989 3,901 
Kan City t .. 6,450 6,440 5,350 


Omaha*t ... 8,795 10,284 8,755 
East St. L.t. 6,084 6,897 6, i 
St. Josepht. 6,166 8,293 rs 625 
Sioux Cityt. 5,548 4,717 390 
Wichita*t .. 1,546 1,782 
New York & 





Jer, Cityt. 41,340 47,517 
Okla. City* 2,507 3,105 
ew ta Hi K 677 =: 11,062 
Denvert .... 5,442 11,157 S 
St. Pault. 1,584 1,478 1,455 
Milwaukeet. 542 621 612 





Total . 90,826 76,342 94,571 





*C attle and calves 

+Federally inspec ted 
including directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter in 
Canada for week ended 
July 3: 


slaughter, 


Week Same 
Ended wk. 
July 3 Last 
1954 pa 
CATTLE 


Western Canada ... 11,866 9,847 








Eastern Canada . 18,985 11,481 
| ere 25,851 21,328 
HOGS 
Western Oanada ... 33,027 29,788 
Eastern Canada ... 34,386 34,712 
| OT 67,413 64,500 
All hog carcasses 
Geen cascscne es 73,895 70,109 
SHEEP 
Western Canada ... 1,078 1,024 


Sastern Canada 2,572 2,749 





3,650 3,773 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended July 10: 


Salable .. 131 276 18 48 
Total (inc. 

directs) .5,594 4,133 14,084 20,413 
Prev. wk: 
Salable .. 124 197 
Total (ine. 

directs) .6,130 4,399 15,519 14,134 


*Including hogs at 31st st. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 
Jvly 8 .. 3,452 383 14,058 1,262 
July 9 .. 1,242 105 5,071 575 
July 10. 380 220 987 61 
July 12 .22,083 442 9,322 2,021 
July 13 . 5,000 400 9,000 1,500 
July 14 .12,000 500 7,500 2,500 


far ...39,083 1,342 25,822 6,021 
Wk. ago.41,290 1,168 26,829 3,007 
Yr.. 2g0.32,583. 1,834 24,709 6,541 
2 years 

ago ..34,161 1,197 36,009 7,316 

*Including 91 cattle, 1,166 hogs 
and 427. sheep direct to packers. 


SHIPMENTS 


July 8 .. 2,958 59 4,026 223 
July 9 .. 1,712 62. 2,579 71 
July 10. 286 14 1,082 
July 12 . 6,666 10 1,799 ans 
July 13 . 3,000 2,000 300 
July 14 . 5,000 1,500 600 
Week so 

far ..14,666 10 5,299 900 
Wk. ago.13,444 327 6,614 217 
Yr. ago.11,744 226 5,760 34 
2 years 

ago ..138,678 163 8,421 48 


JULY BECEIPTS 





1954 1953 
ER SS 90, 66,279 
OREVES. 0 Ss ccee - 4,098 5,753 
Ow eee Pee 88,913 83,509 
RE ere 12,359 16,516 

JULY SHIPMENTS 

1954 1953 
Cattle 32,080 
Hogs 19,711 
Sheep 540 
CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., July 14: 








Week Week 

ended ended 

July 14 July 7 

Packers’ purch... 29,399 22,502 
Shippers’ purch... 13,549 13,365 
WOE ak iwi cues 42,948 35,867 


LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock 
at Los Angeles on Wednes- 
day, July 14 were reported 
as shown in the table be- 


low: 

CATTLE: 
Steers, choice ...... $24.75 only 
Steers, good ....... 18.50@21.50 
Steers, commercial... 20.00 only 


Heifers, choice ..... 23 ly 
Heifers, Com’l. & gd. 18:75@21.25 


Cows, util. & com’l.. 11.50@15.00 
Cows, can, & cut... .50@ 11.00 
Bulls, util. & com’l.. 14.50@17.00 


CALVES: 
Vealers, ch. & pr.:, None-rec: 
Com'l. & choice .... 18:00@20.00 
Calves, util. & gd... 
HOGS: 
Choice, 220/230 ....$23.75@24.50 
Sows, 385/535 ..... 13.00@15.00 
L Anee (Spring) : 
| eer None rec 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
July 9, with’ comparisons: 


Cattle Ho Shee 
Week to He 4 
date 254,000 271,000 85,000 
Previous 
week 281,000 313,000 114,000 
Same wk. 
1953 =. 255,000 291,000 119,000 


1954 to 

date 7,630,000 9,566,000 14,227,000 
1953 to 

date 7,161,000 11,198,000 4,312,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending July 8: 

Cattle Calves Hogs Sheep 

Los. Ang... 7,300 625 1,850 150 

N. Portl... 2,240 625 935 2,800 

San Fran.. 1,375 400 1,300 7,500 


. 15:08@19.00 





PACKERS’ 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ending Saturday, July 10, 
1954, as reported to The National 


Provisioner: 
CHICAGO 
Armour, 1,413 hogs; Wilson, 5,919 
hogs; Agar, 9,621 hogs; Shippers, 
14,301 hogs; and Others, 10,646 


gs. 
Total: 28,154 cattle; 1,451 calves; 
41,900 hogs; and 4,150 sheep. 


KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour . 3,952 1,577 1,171 1,773 
Swift .. Lp ors 1,980 2,053 1,937 
if 5, SRS 2'271 ae 
Butchers, 5,280 2 686 396 








Others .. 1,223 .... 2,147 2,344 

Totals.15,342 3,639 8,328 6,450 

OMAHA 
Cattle and 
Calves ogs Sheep 

Armour 7,071 5,298 2,405 
Cudahy 3,337 3,916 913 
a 4,685 3,230 859 
Wilson 3,373 2, ped 1,742 
Cornhusker 608 as 
O'Neil .... 430 - 
Neb, Beef 413 a 
Eagle ..... 79 
Gr. Omaha. 
Hoffman 110 
Rothschild... 595 
TT eee 1,101 
Kingan ... 1,223 
Merchants . 114 
Midwest ... 81 
Omaha .... 445 
Union ..... 509 ieee 
Others sate 12,260 

Totals ..24,730 27,661 6,019 


EAST ST. LOUIS 
Cattle Calves Hogs Sheep 
703 








Armour . 2,352 2,192 3,686 

Swift .. 3,789 2,908 4,976 2,398 

Hunter . 986. .... eee 

eee 

Krey ... 

Laciede . 

Luer ee 
Totals. 7,059 059 3, 611 12,764 764 6,084 


8T. JOSEPH 

Cattle Calves Hogs Sheep 
Swift .. 3,401 589 6,255 1,963 
Armour . 3,007 419 3'977 1,928 
Others .. 4,660 186 3,098 
Totals* 11,068 1,194 13,330 3,891 
*Do not include 629 cattle, 119 
calves, 418 hogs and 2,275 sheep 
direct to packers. 

sIOUX OITY 

Oattle Calves Hogs Sheep 








Armour . 5,629 1 4,535 1,080 
Cudahy . 4,186 .... 5,824 744 
IE, . os Ee A. cone 2) 925 579 
Butchers. 349 .... a-as 
Others ..11,600 S 13,241 20 

Totals. 25,950 9 26,525 2,423 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,296 390 754 1,546 


Kansas . 559 

> Dunn ... are ee 
ie | See 581 
Sunflower a ohee, omar’ 
Pioneer . 33 
a es are melek 
Others .. 975 patace 239 1,784 


Totals. 3,682 390 1,574 3.330 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour . 1,642 176 374 56 

Wilson . 1,997 409 136 25 

Others .. 1,966 _197 914 44 


Totals* 4,605 “782 1,424 1,925 
*Do not include 870 cattle, 548 
calves, 5,955 hogs and 582 sheep 
direct to packers. 
LOS ANGELES 
Cattle Calves Hogs or 


Armour . 202 32 
Cudahy ‘ P 

Swift .. 320 

Wilson . 225 

Ideal ... 656 2... Canes 
United .. 651... 371 
Atlas ... 570 ens 
Acme... 471 

Gr. West. 438  .... Sa 
Clougherty ... Saar 567 
Luer ... 195 395 





Others. 3,219 


236 





Totals. 6,947 384 (1,569 


‘DENVER 

Cattle Calves Hogs Sheep 

Armour . 1,320 115 1,601 3,566 
Swift .. 1,977 140 1,216 2,424 
Cudahy . 943 84 1,634 265 
i, eo. re 
Others. . 5,586 86 1,839 35 


Totals .10,322 425 6,290 6,570 


CINCINNATI 

Cattle Calves Hogs Sheep 
Mccis) sack -d00e eae 309 
Kahn's bs) Yates cose | eae 
Meyer .. .... ae 
Schlachter 105 me tenes 
Northside .... eer news onl 
Others . 4,106 1,100 8,037 3,162 


Totals. 4,211 1,189 9,278 3.471 
8ST. PAUL 
Cattle Calves Hogs Sheep 


Armour . 5,438 2,084 5,616 484 
Bartusch 1,060 





Cudahy . 1,129 ae 475 
Rifkin . 800 30 <a 
Superior. 1,492  .... 
Swift .. 5,272 2,171 


13,460 "625 
Others . 2,753 945 9,654 . 








Totals.17,953 5,348 28,730 


FORT WORTH 

Cattle Calves Hogs Sheep 
Armour . 1,947 2,888 717 3,067 
Swift .. 2,265 1,708 858 3,571 


; i waa 
Rosenthal 218 37 


Totals. 5,142 4,693 1,727 6.688 
TOTAL PACKER PURCHASES 


Week Cor. 
Ended Prev. Week 
July 10 Week 1953 
Cattle ....165,174 163,139 5 
Hogs ..... 181,110 194,194 
Sheep - 52,535 55.570 





CORN BELT DIRECT 
TRADING 

Des Moines, July 14— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Min- 
nesota were reported by 
the USDA as follows: 


Hogs, good to choice: 





160-180 Ibs. ........ $19. 50@22.00 
180-240 lbs. ........ 21. 50@: =i. 00 
240-300 Ibs. 
300-400 Ibs. 

Sows: 
270-360 Ibs. ........ 18. 0@ 19.25 


440-550 Ibs. ........ 14.25@ 16.75 


Corn Belt hog receipts 
were reported as follows 
by the U. S. Department 
of Agriculture: 


This week Lust week 


estimated actual 
Ot Biss ceca 32,5 35,000 
() a re 30,000 30,000 
eee 24,500 29,500 
WOE TO ai gacear 23,000 Holiday 
A re 40,000 29,000 
ge. arin 7 23,000 34,000 


BALTIMORE 
LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 
July 14 were as follows: 


CATTLE: 
Steers, prime ...... None rec. 
Steers, Com’'l, & ch.. 19.50@24.00 
Steers, can. & cut. . 12.00 only 
Heifers, gd. & ch... 21.00@22.50 
Heifers, util. & Com’l. 18.00 only 
Cows, util. & com’). 11.00@12,50 
Cows, Can. & cut... 7.50@11.00 
Cows, cull. & util... None rec. 
Bulls, util. & com’'l. 13.50@15.50 

VEALERS: 


Choice & prime . 20.00@21.00 


Good & choice ..... 17.00@20.00 

Via Bet Se aa 13.00@17.00 

CUM Oe We. i sccces 9.00@11.00 
HOGS: 


Choice, 180/240 .... 25.00@26.00 


Sows, 400/down .... 18. 00 only 
LAMBS: 
Good & prime ..... 20.00 only 
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bes Sheep A ae 
501 3,566 
216 2,424 
534 265 








839 | 315 
290 6.570 


ogs Sheep 
309 


a GREAT LAKES PICKLE COMPANY 


218 3.471 


ogs Sheep 
B16 454 


“ig announces 


460 “635 
654... 


15a Immediate Shipment of Custom Made 


ogs Sheep 
717-3, 067 
858 3,571 


152 


CHASES 


730 


Cor. 
Week 

1953 
9 156,800 
4 175,286 


- Sn made EXCLUSIVELY for the Meat Packing Industry. 
RECT 


ly 14— 
ncentra- 


packing Naturally Beautiful Green Color. 
id Min- 


a 

acd te @ Immediate Delivery at All Times. 

vS: e A Guaranteed Wet Drained Weight. 

0.50@22.00 e@ Perfectly Diced, Ready to Use in Your 
@ Loaves, Souse, & Other Specialties. 


9.60@ 22.75 
8.40@ 21.09 


8.00@ 19.25 
4.25 16.75 


receipts 
follows 


yartment The only pickle company in the world devoting entire produc- 
al tion to the meat packing industry. Manufactured and sold to 
“actual you by men who know meat products, and experienced in the 
298 meat industry. 


29,000 
34,000 





E These are Great Lakes’ own farm grown pickles. Processed un- 


a — der rigid production standards for use in the meat industry only. 


raieer it We do not give you a by-product of other pickled products. We 
lows: eliminate for you seeds, stems, and other foreign matter. 


None rec, 

9.50@ 24.00 
2.00 only 

11.00@22.50 
18.00 only 
11.00@12,50 
Gate. General Offices and Factory: Send Inquiries to 


[3.50@15.50 Eau Claire, Michigan 3344 ery het oe 
as $s ree 
17: 004 20.00 Chicago 49, Illinois 


13.00@17.00 
9.00@11.00 











25. 00@ 26.00 
18.00 only 





20.00 only 
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(Receipts reported by the USDA Marketing Service) Slaughter at major centers during the week ending July |—— 
For Week Ending July 10, 1954, with Comparisons 10, was reported by the U. S. Department of Agriculture 
STEERS AND HEIFERS: Carcasses BEEF CURED: as follows: = 
Week ending July 10 .. 13,290 Week ending July 10 .. eee Sheep & 
Week previous ......... 12,598 Week previous ......... 12,000 Cattle Calves Hogs Lambs 
Same week year ago... 13,567 Same week year ago ... eee Boston, New York City Area! .... 11,133 12,490 32,409 41,349 |One au 
) ae PORK CURED AND SMOKED: Baltimore, Philadelphia .......... 7,079 1,439 17,156 1,136 [8S 
: 8: Week ending July 10 .. 369,248 Cincinnati, Cleveland, Detroit, ong 
Week ending July 10 .. 1,822 Week previous ......... 415,783 Indianapolis ........... ececccee 15,682 7,199 52,056 14,043 YATIO 
Week previous ...+....+ ees Same week year ago ... 519,399 Chicago Area ....... tee shea 27,163 5,707 39,413 5,818 | dhicage 
Same week year ago... 1,287 St. Paul-Wis. Areas? ............. 26,260 16,573 51,215 5,621 
BULL: LARD ype eager — eS Bt. Louis res? 6. oles. ees ess 14,606 8,540 35,255 11,757 
tT Week ending July = +68 i RAIS ale brah ott tae s dee ee eke 5 2 2 
Week ending July 10 .. 488 es io ag ila la 11'200 Bionx City .....ccccesccscccccssce peig-nil 1 1746 5,563 Senter 
avahk arerioos 468 ; QMANR ATER: 5. 0 cg:casisy asesenes oes 27,771 674 =. 34,732 «13,768 
eek previous ........+ > Same week year ago ... 17,140 “va Ag bs the ea 
Same week year ago ... 416 recite on MOORE EE 16,238 4,908 14,091 8,650 qality 
Iowa-So. Minnesota* ............. 26,619 9,512 143,488 26,638 viable 
VEAL: Louisville, Evansville, Nashville, Not referen 
Week ending July 10 .. 10,745 LOCAL SLAUGHTER MREUIS roi osst5 cs ce at o'e ss cleats 10,430 11,642 24,594 Available | nity 
Week previous ......... 11,311 CATTLE: Georgia-Alabama Areas® ......... 7,579 5,165 10,186 a PROV] 
Same week year ago ... 8,996 Week ending July 10 .. 11,123 St. Joseph, Wichita, Oklahoma City 16,679 3,981 23,864 13,811 |X. Y. 
LAMB: Week previous ... ... «12.949 Ft. Worth, Dallas, San Antonio... 18,481 8,471 8,226 10,137 —- 
an a7K Same week year ago ame 9,115 Denver, Ogden, Salt Lake City... 13,006 670 8,577 16,085 
Week endi July 10 .. 30,275 ’ ’ 
Week porn Bo ed Tea 34,081 CALVES: Los Angeles, San Francisco Areas® 21,713 2,402 19,872 7 170 to = 
Same week year ago ... 35,072 egy! Portland, Seattle, Spokane ....... 5,354 491 6,373 8,984 neat 
Week ending July 10 .. 12,49 = E . rights 
MUTTON: a st gr vee eeeees 10, is Grand’ TOtAIs 6025. cces00's 500s 276,390 99,875 534,253 213,516 to W: 
Week ending July 10 .. 996 Se See See ee soe Total previous week ........... 295,614 114,639 610,287 227,559 |W. H 
Week previous Re a HOGS: Total same week 1953 ......... 257,604 106,573 581,799 201,057 |_— 
Same week year ago ... By 2 ‘ ‘ : - 
: Week July 10 .. 32.409 ’ . 
, Week nce aa : .. 87,393 ‘Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So. MAIN 
HOG AND PIG: Same week year ago... 29,423 St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. phases 
Week ending July 10... 2,821 . *Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, friger: 
Week previous ......... 2.9065 SHEEP: Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason ad bee . 
Same week year ago ... 2,660 eae "4 shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 3 
Led hone = ag 10 .. ay a Minn. “Includes Birmingham, Dothan, Montgomery, Ala., and Albany, TION. 
PORK CUTS: Same week year. ago... 38630 Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ®Ineludes Los ago 
Week ending July 10 .. 940,544 7 y “2 NEE Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 
Week previous ......... 
Jame week year ag WOR! 
Same week year ugo ... COUNTRY DRESSED MEATS teeriti 
BEEF CUTS: VEAL: vat 
bg mat July 10 .. ered Week ending July 10 .. SOUTHEASTERN RECEIPTS 4 
eK previous ........++ SU, (06 Week previous ......... P - “ _ 
Same week year ago ... 127,623 Same week year ago ... Receipts of livestock at six southern packing plant stock- _|—— 
VEAL AND CALF CUTS: HOGS: vards located in Albany. Moultrie, Thomasville, and Tif- 
Week ending July 10 .. 13,107 Yeek ending - no . ~ ° 7 bis. . . 
on nn peeled 3,000 oe anes Pele 39 aa ton. Georgia, Dothan, Alabama; and Jacksonville, Florida a 
Same week year ago ... 7,800 Same week year ago ... 20 during the week ended July 9: At 
LAMB AND MUTTON: LAMB AND MUTTON: Cattle Hogs bl 
Week ending July 10 .. 2,742 Week ending July 10 .. 21 NPuskvenden Sale 8 22. Fel ae chokes ct arawcies 4,690  |?-Se 
Week previous ......... 5,000 Week previous ......... 18 Week previous (five days) 1,361 101 
Same week year ago ... 325 Same week year ago ... 8 Corresponding week last yes 5. 320 dition 
im, 


tisements WIll Be inserreo Over o Blino Box Number. 


Cc L A S$ Ss i & i E D A DV & e T i S$ i i G Uniess Specifically Instructed Otherwise, ” Clossified Aaver. in 

















age td set solid. Minimum 20 words, address or box numbers as 8 words. Heaa 
new d ditional words, 20c each. “Position lines 75c extra. Listing advertisements 75¢ SLASSIFIED ADVERTISING PAYABLE IN ADVANCE PIT" 
ted,” special rate: minimum 20 words. per line. Displayed $9.00 per inch. Con- 
$3.00; additional words, 20c each. Count tract rates on request. : PLEASE REMIT WITH ORDER. au. 
in e3 
POSITION WANTED POSITION WANTED HELP WANTED start 
F.0. 
“ VIS] 
SUPERVISOR: Edible, inedible. wet or dry, re- SALES REPRESENTATIVES 

INDEPENDENT PACKER finery, meat scrap, tankage. Mid-West preferred. WANTED . — 
E IN SOUTH OR SOUTHEAST ' W-275, THE NATIONAL PROVISIONER, 15 W. | Well-established mid-west packinghouse equipment FOR 
Would you be interested in formulating an in- | finron’ Street. Chicago 10. Illinois. and supply house (not a Chicago concern), is de- body 
centive plan for a young plant superintendent or sirous of obtaining two high caliber sales repre- mit 
sausage maker, whose interests would parallel | CHEMIST: 12 years’ experience with present | sentatives in good, established territories, Must SHE 
- Orono your ees ee your — eggs employer, a major meat packer. Supervisory be well versed in selling and have knowledge of Phot 

Eases, SMPTOVE » PFOGEC ower production costs? | ability. Desires more demanding duties. W-289, | packinghouse and sausage manufacturing equip- 
W801, THE NATIONAL PROVISIONER, 15 W. THE, NATIONAL "PROVISIONER, 15 W. Huron | ment. State experience in detail, age and en- — {— 
Huron St., Chicago 10, Ill. St.. Chicago 10, IN. close recent photograph, This is an excellent op- USE 





portunity, with good earning potential. All replies 
we . : 2 : SALES EXECUTIVE: Young, fully qualified to | Will be kept strictly confidential. W-299, THE COM 
MANAGER or SUPERINTENDENT: Experienced, manage all phases of imported fe domestic | NATIONAL PROVISIONER, 15 W. Huron St., 
large and small plants, practical. efficient. | canned meats. Will relocate. W-290. THE NA-| Chicago 10. M1. 

Slaughtering. cutting, curing. sausage. canning 












































- 4 - - : LAI 
oN s PRE SIONER é ° St. Shi- 
rendering. etc. Excellent references, W-122, THE ate 9 kay a ee a ee ee SALESMAN Ib. 
NATIONAL PROVISIONER, 15 W. Huron St., pa Nationally known company with well-established Man 
Chicago 10, Ill. business in meat and sausage packaging material Wri 
wants an experienced salesman to handle their ER, 
HELP WANTED sales in Ohio and adjacent territory, with head- _ 
AFTER 23 YEARS’ SERVICE: Have been released — st in pita age ano kee is £ RY! 
from responsibilities as assistant superintendent 7 sATW > first class business connection and the sales possi- 
“es Acinpree cer gg aeons Prniiiae vest INDUSTRIAL ENGINEER: bee bags og A bilities and remuneration will attract a high cal- me 
plant operations. Capable of being superintend- = ripe} hy eicemp pate Ect heng be ime Pee a fust be iber man, The job consists of handling the present hom 
ent, ROBERT WINTER, 735 George Blvd., Omaha, | *® ble to set and maintain standards and improve | yolume of business and further building the terri- 
Nebraska. methods where necessary. This is a new but] tory for future sales possibilities. Successful sales 
permanent position made necessary by our grow- | experience to meat packers and sausage manufac- — 
ing organization. Right man will be promoted | turers essential. Reply in confidence giving com- 
SUPERINTENDENT: Long experience. Expert in pM ages ge oxo oor pool tet tee cee plete details regarding experience, age, ete. Ad- 
sausage, canning, curing, rendering, pork opera- 3 * “ = - = eo 
tions, Jabor relations and cost control. Excellent oan —— sae oe ae naren W-199, THE NATIONAL PROVISIONER 
references. Available August. W-298, THE NA- | pROVISIONER, 15 W. Huron St. Chicago 10, Tl, | 20.7: Huron St. Chicago 10, Ill. 
TIONAL PROVISIONER, 15 W. Huron St., Chi- panied Hone -» Chicago 10, 1H. #7 
cago 10, Ill. SAUSAGE MAKER ER 
SALESMAN: For leading manufacturer of season- | Top experienced man to manufacture a complete con 
ing and curing compounds. Must be thoroughly | line of strictly Kosher meat products. State 
GENERAL MANAGER: Have over 30 years’ ex- | familiar with sausage manufacture and under 45 | salary expected — enclose references from priv 
perience in large and medium plants. Excellent | years of age. Applicants must give full informa- | vious _employmen W-198, THE NATIONAS 8T 
record in profit making. Best references. W-297, | tion as to their experience in first reply. Territory PROVISIONER, 1S W. Huron St., Chicago 10, Ill. anc 
THE NATIONAL PROVISIONER, 15 W. Huron | is open and established. W-300. THE NATIONAL 7 
St., Chicago 10, Ill. PROVISIONER, 15 W. Huron St., Chicago 10, Il. | SALES SUPERVISOR: Experience with peddler 101 
truck sales required. Middle west territory. 
SUPERINTENDENT: For Midwest packer, ex- | W-285, THE NATIONAL PROVISIONER, 15 W. a7 
CASING MAN: All around hog and beef casing | perienced in the manufacture of Sausage, Smoked | Huron St., Chicago 10, Ill. W. 
man desires hea “4 a or working fore- and Boiled Meats. Good salary, steady job. mo 
man. Wi nywhere. W-277, THE | Give age and experience first letter. W-270, THE | TOP BEEF SPLITTER wanted for kill floor. Pe 
NATIONAL "FROVISIONER. 15 W. Huron 8t., NATIONAL PROVISIONER, 15 W. Huron Street, | Chicago packing plant. W-286, THE NATIONAL co 
Chicago 10, Ill. Chicago 10, Illinois. PROVISIONER, 15 W. Huron 8t., Chicago 10, IN. 
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CLASSIFIED ADVERTISING 





HELP WANTED 


MISCELLANEOUS 





SAUSAGE FOREMAN or 
SUPERINTENDENT 

Qne qualified man 5-10 years’ experience includ- 
jog supervision of processing and packaging 
pressed ham and other luncheon leaves. Salary 
gen. Location northern New Jersey. W-282, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, § 





WORKING SAUSAGE FOREMAN 

Wanted by a reputable sausage manufacturer in 
the east. Must be able to make a full line of 
qality products. Must be honest, sober and a 
rliable man, State past experience. Submit 
references of past employment. Excellent oppor- 
tunity for right man. W-291, THE NATIONAL 
PROVISIONER, 18 E. 4list St., New York 17, 
ao. 





MANUFACTURERS’ REPRESENTATIVE 

fo sell specialized sheet metal equipment for 
meat packing industry. Exclusive _ territorial 
rights. Commission basis. State experience. Write 
to W-292, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, 





MAINTENANCE FOREMAN: Experienced in all 
phases of packing house repair, power and re- 


frigeration, southeast location. Permanent posi- 
ton. Write full particulars, age, experience, 
salary requirements to Box W-294, THE NA- 


TIONAL PROVISIONER, 15 W. Huron 8t., 
ago 10, 


Chi- 





WORKING SAUSAGE FOREMAN: Middle west 
territory. State experience in first letter. W-284, 
THE NATIONAL PROVISIONER, 15 W. Huron 
§t., Chicago 10, Ill. 





EQUIPMENT FOR SALE 





1—2 cage gas fired Jourdan Cooker........$750.00 
l—Atmos Smoke Maker complete wit 


DED ctcngedcnncesectasdecendseses - . $350.00 
Sets - burners complete with all 
EE ce cnccscndveredacabsecen ct ebaus -$350.00 


r.0.B. pa plant. Each item is in excellent con- 
dition. PROVO PACKING Company, 3268 Monroe 
§t., Toledo, Ohio. 





ANDERSON EXPELLERS 
All Models. Rebuilt, — 


DEHYDRATION PLANT 
Open time available on spray and tray drying 
equipment, suitable for contract, custom or ex- 
perimental drying of foods or chemicals. FS-303, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, IL. 





PHILADELPHIA FOOD BROKER: selling grocery 
wholesalers and chain stores, desires additional 
lines. W-302, THE NATIONAL PROV ISIONER, 
15 W. Huron St., Chicago 10, IL. 





PLANTS FOR SALE 





AUCTION 


Complete Modern Sausage Mfgr. 
10,000 Sq. Ft. — One Story 


MEAT PLANT 
Slaughtering - Rendering - Manufacturing 
eal Estate & Equipment 


“RAINBOW FARMS” 
George Hilgenberg 
Richboro, Penna, 


Slaughter House, Manufacturing Plant, Fully 
Equipped, Wholesale and Retail Store together 
with two story frame house and five acres in 
fabulous Bucks County, Penna. To be sold at 
auction regardless of sacrifice, as entirety or 
piece by piece. 

2 P.M. (DST) Wed., August 25, 

on the premises 

Complete and modern four refrigerator room plant 
for slaughtering, manufacturing and _ rendering. 
Cattle & Hog pens. Fenced and divided. Main 


"54 


building concrete block and brick with cement 
floors. Tile roof. Oil fired steam boilers, 10,000 
Sq. Ft. One story. All machinery modern 


in excellent condition. Brochure upon request. 


Inspection 1 to 4 P.M., Sunday, August 15th. 
Auctioneer 
RAYMOND A. McPHERSON, INC. 
136 N. 20th St. Phila., Pa. RI. 6-1313 





FOR SALE OR LEASE: Small modern plant in 
northwest Washington, 150 miles from Seattle. 
Kill floor, sausage kitchen, two coolers, two smoke 
houses, building 50 x 75 feet, five room dwelling, 
18 acres land, good farming area, 25,000 popula- 
tion. No other plant within a radius of 150 miles. 





starting up or large plant experimental kitchen. 
F.0.B. Georgia. FS-304, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOR SALE: Practically new DeKalb refrigerated 
body—14 feet long—new automatic Thermo-King 


wit. Will sacrifice $1000 to move now. JAY 
SHEAFOR, Jr., Richland Center, Wisconsin, 
Phone 27F3. 





USED: Buffalo silent cutter, 300 pound capacity. 
Good condition. Price $400. BOEPPLE SAUSAGE 
COMPANY, 600 Millbury St., Worcester, Mass. 





LARD DRUMS: New seamless all galvanized 400 
lb. lard drums with lids. 14 gauge. Never used. 
Manufactured by Pressed Steel Tank Company. 
Write to FS-287, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Il] 





HYDRAULIC PRESS: Marolf 300 ton press with 
steam pump, $1250.00 FOB AMERICAN BY- 
SeODUCTS Co., P.O. Box 5215, Tulsa 16, Okla- 
oma. 





EQUIPMENT WANTED 





WANTED TO BUY 
#711 ANCO STAINLESS STEEL HAM RETAIN- 
ERS, #1 size—11 x 6 x 5%. Used and in good 
condition. 
WILL SELL 


STAINLESS HAM RETAINERS, Size—10 x 5 x 6. 
and 11 x 5 x 6. These are all in No. 1 condition. 


THE SUGARDALE alae COMPANY 
1018 McKinley Ave., S.W Canton, Ohio 





WANTED: Two 10,000 Ib. jacketed head late 
model cookers. One barrel washer. One 16 ft. 
Peck cutter and washer. TEXAS RENDERING 
CO. P.O. Box 1162, Bastrop, Texas. 


JULY 17, 1954 











FS-305, THE NATIONAL PROVISIONER, 15 W. 
We Lease Expelle ss A pinagts 
MTTOCK & ASSOCIATES, Glen Riddle, Penna. | Huron St., Chicago 10, II. 
SILENT CUTTER: Buffalo No. 27-B, 5 H.P. motor, FOR SALE or LEASE: In west Texas. Medium 
in excellent condition. Perfect for small plant just capacity modern cattle and hog plant. Has been 


in continuous operation for many years. Equip- 
ment and plant in first class condition. FS-295, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, 





MEAT MARKET: For sale. 
ing and killing facilities. 

for wholesale sausage — 
building 30’ x 60’ nd 

Terms. WM. 
Indiana. 


With sausage mak- 
Excellent opportunity 
$15,000.00. Includes 
small modern home. 
LONGENEC KER, Route 3, Angola, 





BUSINESS OPPORTUNITIES 


FOR SALE OR LEASE: Meat processing 
smoking plant located in Los Angeles, Cal., doing 
over million dollars yearly. Fully equipped, cap- 
able of doing 3 times present volume. Estab. 25 
years, catering to independent and chain markets. 
Ry. Siding to plant. Owner wishes to retire or 
will consider partnership if relieved of some 
responsibility. 
FS-296, THE 
15 W. Huron St. 





and 


NATIONAL PROVISIONER 


Chicago 10, Ill. 


HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 





BARLIANT'S 


@- WEEKLY SPECIALS! 


~ Cd 
—/Y\ ~ We list below some of our current 
i offerings for sale of machinery and 
equipment available for prompt 


shipment at prices quoted F.O.8. shipping points. 
Write for Our Bulletins—issued Regularly 


Kill Floor 
6947—BEEF HOIST: Le Feill, 
iv, doubie action type, with 30’ chuin, 

—* cap., 68 Re. 5 Hi. gear head 
New, mever-used .......cesccees --$ 850.000 
¥HICTION DROPYVER: Boss #422, New, 
ROVE MEOD. .o kon dnedecnessccpenehesacans 550.00 
6946—LANDEK: Dupps #170, New, never-used 225.00 
7411—HOG —_—— Baby Boss Grate, 
251 450.00 
375.00 


SHEEP “CASING CLEANER: 
325.00 





mdl. #1005- 


7382— 


0: 
7395—HUG & "SHEEP 


Boss #158, mtr. 

7287— UTILITY & VEAL be tg ge | “SAWS: 
(2) Best & Donovan, % HP. mtr. .. ea. 
7289—-SCRIBE SAWS: (2) Best, i Donovan, 
= Baa & $1129, type M-1, —— 
6360—CLEAVERS: "(97)" New, Simmonds,” Wor- 
den, White #91, 13” blade .......... ea 

Sausage Equipment 
7386—SLICER: U.S. HD. #3, ser. #HP.3-301, 
= steel shingling cony., with motel 51750 
ope te cdacdcegnaseesseetsnscesanns ee 10.00 
7306—SILENT CUTTER: Buffalo #60, less mtr. 1475.00 

7243—SILENT CUTTER: Buffalo #38-B, 15 

=. = & extra knives, —— 


175.00 
8.00 


1050.00 
1175.00 
1250.00 


ond. 
1316—VIENNA SAUSAGE Mt gee “Anco 
#686 (2) with drives & mi 
ene ser pa Buffalo #188, mith 40 “uP. 
& str., excel. 
7019—GRINDER 
m' 


: Anco #o01- -56, ‘with 7% BP, 

MTT ee 
295—S' Globe | #390, eee “cap. sece 
6378—STUFFER: Randall A00# excel. cond. 775.00 
7156—DUAL STUFFER ATTACHMENT: Butf- 
— for cont. stuffing by 2 —" like 


MM: occiccsndecdncsandaceveleuvnn 225.00 
1297—MIXER: Boss #25, 750# cap., “new stain- 

a steel hopper, 7% HP. mtr., recond., 

ully guaranteed ......cccccccccceces +--+ $00.00 
6819—PROZEN MEAT SLICER: Ace, 1 HP, 475.00 

MEF. nn ccvcccccsccscascccesescececseces \ 
6535—REVOLVING OVEN: Bakerite * portable, 

e. loaf cap., thermostat controls, % HP. eee 
7340—SMOKEHOUSE: Griffith portable decece 375.00 
7380—HAM MOLDS: (50) Anco #711—#0, 

stainless steel, 5” x 5” x 12”, like new 

bot with mer Tension springs & “— 

tenet GUPUER HS occensivvcinsscuctcetcs 13.00 
7004- _HOY MOLDS: (200) stainless’ steel, like 
new cond.: 
150—Pear shaped #P-16 ............ < 11.50 
50—Square, 16-18# cap., #16 11.50 
6618- -HOY MOLDS: (344) Globe #668, ‘stain- 

less steel, with pressure ratchet type = 

Ors, OFCOl, CONG, 2... ce scvcccsccvence 6.75 
7244 —_ LOAF MOLDS: (178) Globe #5- ‘8, 

h ends, New, never-used ......... 4.30 
1302—SMOKESTICKS: (Approx. 1400) trisneee 

lar, extruded alum., 1%” x 47” long...ea. -50 

Rendering & Lard 
ee PRESS: 500 ton, with 10 x 
am - Burnham Simplex Union Pump, 
secehamcabecckdbitaceh Uietectl eke $4500.00 
7275- SNOOKER: Anco, 4’6” x 10’ jacketed with 
8 drive, 25 HP. mtP. ...ccccccccccese 2750.00 
7155—COOKER: Boss, 4’ x 7’, cast iron heads, 

roller chain drive, 7% HP. mtr., with 5’ 

x 6 28° Crackling Pam: ......0cevccre 1650.00 
7414—COOKER: Jordan, steel heads 4’6” x 7’, 

15 HP., mtr. & Crackling Pan .......... 800.00 
7278—HOG: Diamond, 15” x 18” opening, 40 

HP. mtr. & str. with steel base, 2 sets 

extra Emives  ...cccccccccccccecsvceccens 2450.00 

Miscellaneous 
7393—-STEAM JACKETED KETTLES: All stainless 


steel clad with exceptions noted. with hinged cov- 
ers, pop-off and draw valves. Excellent condition, 
cleaned, painted, tested for 404 operating pres- 
sure. Most of the Kettles made by Groen, Lee, 
etc. Standard 2/3 jacketed. All kettles located 
in Chicago: 10 f . @ $285.00 each; 1—100 
gal. @ $245.00; 13—80 gal., all stainless steel 
inside and out @ $295.00 each; 31—80 gal. @ 
$195.00 each; 17—60 gal. @ $145.00 each; 3—40 
gal. @ $115.00 each; 2—30 gal. @ $75.00 each; 
3-30 gal. @ $100.00 each, new in original crates; 
1-20 gal. @ $115.00, all stainless steel. 

7388—ELECTRIC MOTORS: Quantity of New, never- 
used, 15 HP. 3 ph. 60 cy., 220/440 volts, 1160 
rpm; Also 20 HP. 1735 rpm. Priced less than 
cost of overhauling old motors. 


All items subject to prior sale & confirmation. 
WRITE FOR FULL PARTICULARS 


DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
Cliffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 





© Liquidators and Appraisers 
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SOAK ‘EM 


—- 
Frog Brand aprons are built to “take 
it" and come clean again and again, 
whether you use stiff brushes, hot 
water, strong soaps or detergents. 


All hems are completely blocked and 
filled to prevent accumulation of 
grease or dirt — no cracks or crevices. 


Smooth, hide-like toughness resists wear and 
guards against destructive snags. Exclusive 
saturation-coating process completely bonds 
Sawyer Neoprene Latex right through the top 
quality base fabrics. Absolutely will not peel. 


THEY STULL & 
LAST 





LONGER 


“FROG” BRAND 
APRONS by 


54-40 apron 
with patch 


54-30 apron 
without patch 


SEND_F 


myer & Son 


OR FREE 
Co. 


e H. et 

bi *Thoradlk = st Meachusetts 

Cam ri 

Gorton 
Pleas 
ser 
Name- 
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in this issue of THE NATIONAL PROVISIONE 





Air-Way Pump & Equip. Co. .................4.. 58 
Pili) ei. Co), i es ne 2 Third Cover 
Aluminum Cooking Utensil Co. .................. 21 
Atmos Corporation 


Barliant and Company 63 
Bemis Bro: Bag Co. 2.6665. ooh Gee : 


Carrier Corporation 

Champion Bag Company 

Cincinnati Butchers’ Supply Co., The 9 
Cleveland Cotton Products Co. ................... 52 
Cudahy Brothers Company 


Daniels Manufacturing Company 
Dedwe & Olcott, IMG. eis. cis cies CE 32) 
Dupps Company, The é 


Exact Weight Scale Company 


RRO OOM NINOS 555 5 dav aacs's sissies First Cover: 
First Spice Mixing 5 |: arr 57 


Gair, Robert, Company 

Girdler Corporation, The 

Globe Company, The 

Great Lakes Pickle Co. 

Great Lakes Stamp & Mfg. Co. 
Griffith Laboratories, Inc., The 


RUROE SIRO UGS oii6- 8 b-cie 8b 642 o olee ste ue Cee 7 
Hotiman-LaRoche-Ine,-.<....6::666.0 6s ewews owe esto 39 
Howe Ice Machine Company 

Hygrade Food Products Corp: ............0 0.0008 42 


International Salt Company, Inc. ................ 23 


Kahn’s, E., Sons Co., The 

Kennett-Murray Livestock Buying Service 

Kneip, E. W., Inc 

Koch Supplies 

POODIETS WCOMIDANY, LNG, 55.0.0: 050:dcsrecrererertgt Cone 20 


Marathon Corporation 

Mayer, H. J., & Sons Co., Inc. 

MECN GO ANG a oo: s-5 55:8 dv do 0 8 0 ea gue eee 44 
MMNIAIAE OTE, a. 6.99 0: 50.0.0 5,6,6. 3 10, 016,0-014/5.6 40819 rere 15 
ee a Err errr 42 


Wee WO 5 BE Ee oo nso sk bay oa ee on 30 
Preservaline Manufacturing Company 


Reeth PPOCKN eS COs oss oes oe ee eaaeiie ee eee 53 
Reynolds Electric Company 


Sawyer, H. M., & Son Co., The 

Schluderberg, Wm.-T. J., Kurdle Co. 

Smith’s, John E., Sons Company Second Cover 
Southwestern Engineering Co. ................... 52 
Spector Motor Service, Inc. ..................000- 4 
srandard Casing Co. EfiC....... 05.0 .0/0'6:0.<.e-crrereiteenea 46 
SUMSTION PACH CO... 565.666 6 ocie ssinca sige eee 46 
Sutherland Paper Company Fourth Cover 


Utiion: Steel Products Co: -. «5.6 cccc.. 505 cosice eee 37 
United States Rubber Company 


Visking Corporation 


Warner-Jenkinson Mig. Co. ..........scecseseesen 46 
West Carrollton Parchment Company 

Western Waxed Paper Division, Crown 

Zellerbach Corporation 

White Motor Company, The 

Witten Cones sss ce a oO ee 50. 
Wisconsin Pickle Products Co. ................... 52 
While every precaution is taken to insure accuracy, we cannot 


guarantee against the possibility of a change or omission in 
this index. 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the service they render | 
are designed to help you do your work more efficiently, more | 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


THE NATIONAL PROVISIONER | 
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